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OBJECTIVES 

To elevate the standards for women in business and in the 
professions; 

To promote the interest of business and professional women; 

To bring about a spirit of cooperation among business and 
professional women; 

To extend opportunities to business and professional women 
through education along lines of industrial, scientific and 
vocational activities. 
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KEP US, OH GOD 


pretense and meet each other lace Lo 
face—without self"pity and without 
prejudice* *^May wc never be hasty 
in judgment and always generous. 

Let us take time for all things; make us 
to grow calm, serene, gentle. each 
us to put into action our better im¬ 
pulses, straight for want and unafraid* 
Grant that we may realize it is the 
little things that create differences, that 
in the big things of life we are at one. 
^ And may we strive to touch and to 
know the great, common human heart 
of us all, and, oh Lord God, let 
us forget not to be kind! 





















A HANDY SPICE GUIDE 

TO MAKE YOU BECOME A SEASONED SEASONER 

ALLSPICE....a pea-sized fruit that grows in Mexico, Jamaica, Central and South America. 
Its delicate flavor resembles a blend of cloves, cinnamon and nutmeg. USES: (Whole) 
Pickles, meats, boiled fish, gravies. (Ground) Puddings, relishes, fruit preserves, baking. 

BASH—the dried leaves and stems of an herb grown in the United States and North 
Mediterranean area. Has an aromatic, leafy flavor. USES: For flavoring tomato dishes 
and tomato paste, turtle soup; also use in cooked peas, squash, snap beans; sprinkle 
chopped over lamb chops and poultry. 

BAY LEAVES....the dried leaves of an evergreen grown in the eastern Mediterranean 
countries. Has a sweet, herbaceous floral spice note. USES: For pickling, stews, for 
spicing sauces and soup. Also use with a variety of meats and fish. 

CARAWAY....the seed of a plant grown in the Netherlands. Flavor that combines the 
tastes of Anise and Dill. USES: For the cordial Kummel, baking breads; often added 
to sauerkraut, noodles, cheese spreads. Also adds zest to French fried potatoes, liver, 
canned asparagus. 

CURRY POWDER....a ground blend of ginger, turmeric, fenugreek seed, as many as 
16 to 20 spices. USES: For all Indian curry recipes such as lamb, chicken, and rice, 
eggs, vegetables, and curry puffs. 

Dl LI—the small, dark seed of the dill plant grown in India, having a clean, aromatic 
taste. USES: Dill is a predominant seasoning in pickling recipes; also adds pleasing 
flavor to sauerkraut, potato salad, cooked macaroni, and green apple pie. 

MACE....the dried covering around the nutmeg seed. Its flavor is similar to nutmeg, 
but with a fragrant, delicate difference. USES: (Whole) For pickling, fish, fish sauce, 
stewed fruit. (Ground) Delicious in baked goods, pastries and doughnuts, adds un¬ 
usual flavor to chocolate desserts. 

MARJORAM....an herb of the mint family, grown in France arid Chile. Has a minty- 
sweet flavor. USES: In beverages, jellies and to flavor soups, stews, fish, sauces. Also 
excellent to sprinkle on lamb while roasting. 

MSG (MONOSODIUM GLUTAMATE)....is a vegetable protein derivative for raising 
the effectiveness of natural food flavors. USES: Small amounts, adjusted to individual 
taste, can be added to steaks, roasts, chops, seafoods, stews, soups, chowder, chop 
suey and cooked vegetables. 

OREGANO....the leaf of a safe bush growing in Italy, Greece and Mexico. USES: An 
excellent flavoring for any tomato dish, especially Pizza, chili con carne, and Italian 
specialties. 

PAPRIKA....a mild, sweet red pepper growing in Spain, Central Europe and the United 
States. Slightly aromatic and prized for brilliant red color. USES: A colorful garnish 
for pale foods, and for seasoning Chicken Paprika, Hungarian Goulash, salad dressings. 

POPPY....the seed of a flower grown in Holland. Has a rich fragrance and crunchy, 
nut-like flavor. USES: Excellent as a topping for breads, rolls and cookies. Also 
delicious in buttered noodles. 

ROSEMARY....an herb (like a curved pine needle) grown in France, Spain, and Portugal, 
and having a sweet, fresh taste. USES: In lamb dishes, in soups, stews and to sprinkle 
on beef before roasting. 

SAGE....the leaf of a shrub grown in Greece, Yugoslavia and Albania. Flavor is 
camphoraceous and minty. USES: For meat and poultry stuffing, sausages, meat loaf, 
hamburgers, stews and salads. 

THYME....the leaves and stems of a shrub grown in France and Spain. Has a strong, 
distinctive flavor. USES: For poultry seasoning, in croquettes, fricassees and fish 
dishes. Also tasty on fresh sliced tomatoes. 

TURMERIC....a root of the ginger family, grown in India, Haiti, Jamaica and Peru, 
having a mild, ginger-pepper flavor. USES: As a flavoring and coloring in prepared 
mustard and in combination with mustard as a flavoring for meats, dressings, salads. 


APPETIZERS, PICKLES, RELISHES 


QUESADILLA 

2 large flour tortillas 
2 c. grated Cheddar cheese 


Carolyn Birk 


Cooking oil 


Fry the tortillas until golden brown and crispy. Remove 
from oil, and place on paper towel to drain. Just before ready to 
serve, place on cookie sheet. Sprinkle cheese over tortillas and 
place in preheated, 350° oven, until cheese is melted. Break into 
pieces to serve. 


TILLAMOOK CHEDDAR CHEESE FONDUE 


Jan Nelson 


1 lb. sharp Cheddar cheese, 
shredded (4 c.) 

1 Tbsp. flour 


1 clove garlic 
3/4 c. white wine 
Salt 


Toss cheese with flour. Rub garlic in double boiler. Pour in 
wine; heat until air bubbles,rise to surface. (Do not boil.) Slowly 
add cheese, stirring constantly. Add dash of salt. Keep warm in 
fondue pot or chafing dish. Dip cubes of sour dough bread, vege¬ 
tables, or small cooked sausages. 


ZUCCHINI SWEET PICKLE RELISH 


Lorena Weber 


Grind and let stand overnight: 

10 c. grated zucchini 2 Tbsp. salt 

4 c. grated or diced onions 

Next day drain and rinse in cold water. Drain well, then add: 


2 1/4 c. cider vinegar 
6 c. sugar 
1 Tbsp. nutmeg 
1 Tbsp. turmeric 


1 Tbsp. cornstarch 

2 tsp. celery seed 

1 green pepper, chopped fine 
1 red pepper, chopped fine 


Cook 30 minutes. Seal while hot. Makes 6 pints. I've found 
that 3 times this recipe makes about 24 pints. 


DILL BEANS 

2 lb. very small green beans 
1 tsp. cayenne pepper 
4 cloves garlic 
4 heads dill 


Nancy Brennan 


2 1/2 c. water 
2 1/2 c. white vinegar 
1/4 c. salt 


29L 12/75 
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DILL BEANS (Continued) 


Boil water, vinegar, salt. Pack beans lengthwise, leaving 
1/4 inch head space. Add 1 clove garlic, 1/4 teaspoon cayenne, 

1 head dill. Pour water over beans, cap and process in boiling 
water 10 minutes. Let stand 2 weeks before using. 

DILL PICKLES (2 quarts) Marietta S. Butler 

Brine: 


3 c. spring water 4 heads fresh dill 

1 c. cider vinegar 2 cloves garlic 

1/4 c. pickling salt 4 grape leaves (opt.) 

Bring to a boil. Choose uniform, fresh, cool, clean cucum¬ 
bers. Prick each twice with fork. Arrange in quart jars with 1 
grape leaf in bottom, 1 head of dill with stem and 1 clove of garlic. 
Top off with 1 more head of dill and grape leaf. Pour hot brine to 
cover cucumbers and seal. These will be ready to eat in 3 weeks. 
For best results, do not double recipe for brine, do not use 
treated water, always use pickling salt and cider vinegar, freshen 
cucumbers in ice water. 


DILL PICKLES 

3 c. water 
1 c. vinegar 

1 Tbsp. salt 

2 cloves garlic, quartered 


Mrs. Fred Berkey 

1 tsp. pickling spices 
1/2 tsp. dill seed 
1 branch dill 


Scrub cucumbers. Place spices, garlic and dill seed in quart 
jar. Pack cucumbers in firmly. Add salt and poke in dill. Boil 
water and vinegar 5 minutes, then pour over cucumbers. Seal 
jars immediately. Pickles are ready to use in about 3 months. 
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BAY CITY MARKET 

BAY CITY, OREGON 


Norman and Lorraine LaKnes 
COAST TO COAST 

IN THE CENTER OF WHEELER 

FISHING TACKLE — TOYS — HOUSEWARES 
GARDEN SUPPLIES - GIFTS — PAINTS — ANTIQUE DISHES 

Phone 368-5197 Wheeler, Oregon 


ON CORNER HWY. IOI - NEHALEM 


THE LARGEST ANTIQUE 
SHOP ON THE OREGON 
COAST 


Antiques 


ANTIQUES 

• GLASS - BOTTLES 

• PRIMITIVES 

• BOOKS - FURNITURE 

• CHINAWARE 

• CLOCKS 

• COLLECTABLE ITEMS 
BUY - SELL OR TRADE 

368-5164 
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TO QUICK-FREEZE VEGETABLES 


Vegetables for freezing are prepared as for cooking, then blanched (scalded) and 
packed dry, or with the brine. The dry pack is less trouble and is satisfactory for 
all vegetables except green peppers. 

Blanching vegetables is important because it minimizes loss of flavor and color. 
To blanch in boiling water, put about one pound of vegetables in a fine-mesh 
wire basket with a wire cover to hold food under the water and lower into 
rapidly boiling water, enough to cover food. Cover the kettle and then COUNT 
THE TIME RECOMMENDED FOR EACH vegetable. After blanching, chill 
quickly and thoroughly, plunge the vegetables into ice water, or hold under cold 
running water. When completely chilled, remove and drain, and PACK AT ONCE. 


VEGETABLE 

HOW PREPARED 

BLANCHING 

ASPARAGUS 

Wash, cut, sort into groups 
according to thickness of 
stalk. Blanch, chill, pack. 

3 to 4 minutes in boiling 
water, depending on size. 

BEANS, GREEN 
AND WAX 

Wash, stem, slice, cut or 
leave whole. Blanch, chill, 
pack. 

Cut: 2 minutes in boiling 
water. 

Whole: 2 1/2 minutes in 
boiling water. 

BEANS, LIMA 

Shell, wash, blanch, chill. 
Remove white beans, 
which may be used for 
cooking. Pack. 

1 to 2 minutes in boiling 
water, depending on size. 

CARROTS 

Remove tops, wash, scrape. 
Slice lengthwise or cross¬ 
wise as preferred, or leave 
small carrots whole. 

Whole: 4 1/2 minutes in 
boiling water. 
Sliced: 3 minutes in boil¬ 
ing water. 

CAULIFLOWER 

Break heads into flowerets 
about 1 inch across. Wash, 
blanch, chill, pack. 

3 to 4 minutes in boiling 
water. 

CORN, ON COB 

Husk, trim away silk and 
spots. Wash, blanch, chill, 
pack. 

7 minutes in boiling water 
for slender ears. 9 for me¬ 
dium, 11 for large. 

CORN, KERNELS 

Same as corn on cob. After 
chilling, cut off kernels and 
pack. 


GREENS 

Beet, Chard, Kale, 
Mustard, Spinach, 
Co Hards, etc. 

Wash, discard bad leaves, 
tough stems. Blanch, chill, 
pack. 

2 minutes in boiling water. 

PEAS 

Shell, sort, blanch, chijl, 
pack. 

1 to 2 minutes in boiling 
water, depending on size. 

PEPPERS, GREEN 

Wash, cut away seeds, slice. 
Blanch, pack in brine of 1 
tsp. salt to 1 c. cold water. 

3 minutes in boiling water. 














SOUPS, SALADS, VEGETABLES 


TILLAMOOK BAY CLAM CHOWDER Blanche Russ 

1 pt. ground clams 3 strips bacon 

3 medium sized potatoes 2 c. milk 

1 small onion, minced Cornstarch 

Boil potatoes and onion in one kettle. Cook clams, if fresh, 
in larger soup kettle. Dice bacon and fry in pan, drain off grease. 
Add bacon, boiled potato and onion to soup kettle, when clams are 
cooked and tender. Add milk, then thicken with cornstarch. 


BARLEY SOUP 

1/3 c. barley 
1/2 c. onion 

1 c. carhots 

2 c. cooked tomatoes 

BEEF CHEESE SOUP 
3/4 c. butter 

1/2 c. 1/8 inch diced celery 
1/2 c. flour 
2 1/2 pt. chicken stock 
2 Tbsp. Parmesan cheese 
1/4 tsp. Accent 


Nora Kremers 

3 c. boiling water 

Salt and pepper 

2 Tbsp. butter 

1/2 c. finely chopped celery 

Luella Haupert 

1/2 c. 1/8 inch diced carrots 
1/2 c. 1/8 inch diced onion 
1/2 tsp. dry mustard 
6 oz. Tillamook Cheddar cheese 
1 (11 oz.) bottle beer 
Salt and pepper to taste 


Saute vegetables until done, but not browned. Blend in flour, 
dry mustard and chicken stock; cook 5 minutes. Blend in Cheddar 
cheese, Parmesan cheese and beer. Let simmer 10 minutes. 
Season and serve with French bread and tossed salad. 


MOLDED SALAD WITH CRAB OR SHRIMP 

Mrs. J. S. Bohannon 


1 can tomato soup, do not dilute 

2 tsp. Worcestershire sauce 
1 envelope gelatin 

1/2 c. cold water 
1 c. mayonnaise 


1 c. crabmeat or shrimp 
3 hard cooked eggs, diced 
1 Tbsp. minced onion 
1 c. diced celery 


A dd sauce and gelatin soaked in cold water to heated tomato 
soup. When cool, add other ingredients. Chill until set. Serves 
6 . 
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BERTHA’S CRAB SALAD 


Bertilia Flatz 


1 pkg. unflavored gelatin 
1 can tomato soup, undiluted 
1 c. mayonnaise 
1 Tbsp. onion, diced 
1 c. crabmeat or shrimp or 
combination 


1/4 c. cold water 

2 tsp. Worcestershire sauce 

3 diced hard cooked eggs 
1 c. celery, diced fine 


Soak gelatin in cold water. Heat soup, dissolve gelatin in 
soup. Add Worcestershire sauce. Add mayonnaise and cool. 
Add eggs, celery, onion and crabmeat. This makes 8 good por¬ 
tions. Fills 6 cup mold. 


GERMAN POTATO SALAD Dorothy Rimmer 

Cook 5 pounds potatoes in skins until tender, about 35 min¬ 
utes (slow boil). Cool, skin and slice. 


Sauce: 


1/4 lb. bacon, diced 1 onion, diced 

Brown bacon, add onion, cook slowly 10 minutes. Remove 
from flame. Add: 

1/4 c. sugar 1/4 c. wine vinegar 

2 Tbsp. flour 1 1/2 c. water 

Cook until glossy. Add cold potatoes. Season to taste with 
salt, pepper and celery salt. Serve warm. 

CHOP SUEY SALAD Lilah Danison 


4 hard boiled eggs 

1 pkg. Chinese noodles, broken 
in 1 inch lengths and cooked 
until tender, then washed in 
cold water and drained 

2 carrots, grated 

Garlic powder to taste 


1 small onion, chopped 
1 can tuna fish (or any sea¬ 
food) 

1 small can chopped black 
olives 

1 c. dark sweet pickle relish 
Mayonnaise to moisten 


Mix all ingredients together and let stand for a few hours 
before serving. 
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The place for tops, bottoms, 
and everything in-between 
The place for creative colors 
you can mix, match, scramble 
to your own taste 
The place for un-fussy fabrics 
that practically take care of 
themselves 

The place to find your size: 
junior 5 to 13 and misses 8 to 18 

l^-i£QjW(U| 



214 MAIN 


// 


842-2291 


NORMILE ACKLEY 

INSURANCE 

A8ENCY 


INSURANCE WITH 
PERSONALIZED 
SERVICE 

FIRE - AUTO - LIFE 
CASUALTY - BONDS 
MARINE - HEALTH 
Representing 

• SAFECO/GENERAl 

• FIREMAN'S FUNO INS. CO. 

• UNICARD INS. OROUP 

• AETNA INS. CO. 

• OHIO CASUALTY CO. 

• NATIONAL HOSPITAL ASSH. 


I* 


842-4407 

1708 4TH 



"THE NEWEST IDEAS IN GIFT GIVING" 

CELEBRATIONS UNLIMITED 

Sherry Myers 

OWNER 


801 MAIN AVE. 
T ILLAMOOK 


842-5813 


CUSTOM ORDERS AND REQUESTS WELCOMED 


PLEASE PATRONIZE 
MERCHANTS ADVERTISED 
IN THIS BOOK 


TILLAMOOK COUNTY, ORE. 
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COMPLIMENTS OF.., 

LEEDO FLORAL- 215 MAIN AVE. - TILLAMOOK, ORE. — PH. 042-2341 

COASTWAY RESTAURANT - alice graves a helen seaton 
SCOTTS 88 CENTER - corner third a main 
TILLAMOOK TRAVEL SERVICE — PHONE 842—61)68 
BAYSIDE GROCERY AND HARDWARE - NETARTS 


PLEASE PATRONIZE 
MERCHANTS ADVERTISED 
IN THIS ROOK 


TILLAMOOK COUNTY, ORE. 




PINEAPPLE CHEESE JELLO 


1 pkg. lime jello 
1/2 c. cottage cheese 
1/2 c. canned milk 
1 small can crushed pineapple 

Dissolve jello and let cool, 
rest of ingredients and chill. 

AMBERINE SALAD 

Use 2 1/2 quart mold. 

1 (3 oz.) pkg. lemon jello 
1 c. 7-Up 

Dissolve jello in hot pineapple, 
mold and chill until firm. 


SA LA D Margaret Graham 

Garibaldi, Ore. 

1 c. boiling water 
1/2 c. thick mayonnaise 
1 tsp. horseradish 

A dd pineapple and let thicken. A dd 

Dennis Pastega 

hot crushed pineapple 
Add chilled 7-Up. Pour into 


First layer: 
1 c. 


Second Layer: 

1 (3 oz.) pkg. orange jello 1 c. 7-Up 

1/2 c. hot water 1 small can Mandarin oranges 

Dissolve jello in hot water, add chilled 7-Up and drained 
oranges. Pour mixture over firm lemon layer. Return to refrig¬ 
erator and chill until set. 

Third Layer: 

1 (3 oz.) pkg. raspberry jello 1 can whole cranberry sauce 
1 c. 7-Up 

Dissolve jello in hot cranberry sauce. Add chilled 7-Up. Pour 
mixture over firm second layer. Chill until firm, preferably over¬ 
night. 

SALAD DESSERT (Frosted Fruit Salad) Lea Traxler 

Clover dale. Ore. 


1 pkg. lemon jello 

1 pkg. orange jello 

2 c. boiling water 

1 1/2 c. cold water 
Juice of 1 lemon 


1 (1 lb. 4 oz.) can crushed 
pineapple 

2 diced bananas 

10 marshmallows or 
miniatures 
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SALAD DESSERT (Continued) 


Dissolve jello in hot water. Add cold water, lemon juice. 
Chill until partly thickened, fold in bananas, pineapple and marsh¬ 
mallows. Meantime, make the frosting: 


2 Tbsp. flour 
1/2 c. sugar 

1 egg, slightly beaten 

2 Tbsp. butter 


1 c. pineapple juice 
1 c. whipped cream 
1/2 c. sharp or medium 
sharp grated cheese 


Mix flour and sugar in heavy pan, add pineapple juice and egg, 
cook stirring constantly until thick. Add butter and cool. When 
cold, fold in the whipped cream. Spread on jello and sprinkle the 
grated cheese on top. 


STRAWBERRY SALAD 

1 large pkg. strawberry jello 

1 c. boiling water 

2 (10 oz.) pkg. frozen, sliced 
strawberries, partly thawed 

1 (1 lb. 4 oz.) can crushed 
pineapple 


Jean Bailey 

3 medium bananas, chopped 
1 c. chopped nuts (opt.) 

1/2 pt. commercial sour 
cream 

1 (12x8x2 inch) baking dish 


In large bowl, combine jello and boiling water. Fold in straw¬ 
berries, juice, bananas, drained pineapple and nuts. Put 1/2 of 
mix into dish and let set; spread sour cream on top, and pour on 
rest of mix. 

Note: By adding the partially frozen strawberries, it was 
thick enough to put in layers. 


ZUCCHINI WITH HAM 

1 pkg. Betty Crocker ham 
flavored "Country Cuts" 
1 large carrot, grated 
4 small zucchini, sliced, 
unpeeled 

1 large onion, sliced 
3 Tbsp. oil 


Mrs. Clay Cornett 

1/4 c. chicken broth 
1 Tbsp. cornstarch 
1/2 tsp. salt 
1/4 tsp. sugar 
1/2 tsp. ginger 
1 clove garlic 
1 Tbsp. soy sauce 


Heat pan, add oil, add garlic, stirring 1 minute. Remove 
garlic. Add ham, brown about 1 minute. Add carrot, zucchini, 
onion. Cook about 4 minutes until tender crisp. Dissolve corn¬ 
starch in chicken broth; add salt, ginger, sugar, soy sauce to 
cooking pan. Stir and add broth. Mix thoroughly. Makes 4 
servings. 


-6- 


Tillamook Co., Ore. 








ART & DICK CROSSLEY SELL ONE THING. 

QUALITY MEAT. Meats of all kinds and cuts and several smoked varieties of 
sausage and their famous "Pepper Bacon". 

Art and Dick Crossley (a father and son team) have been at the business for several 
years and are very proud of their work. Aside from the various cuts of fresh meat, 
they have developed a way of smoking meat that will have you coming back for more 
for years to come. 

Art and Dick also know a lot about how to fix your favorite cut - just ask them. They 
will advise or offer their suggestions for preparation, after all....meat is their business. 
Come in and take a look, buy some....you won't be disappointed. 


S3QKifnn 


BAY CITY. OREGON. ON HIGHWAY 101 

RARE, MEDIUM, OR 
WELL-DONE 

5ft 51 © tmp to y<0)tia wk©f& 



PIONEER NATIONAL 
TITLE INSURANCE 


See Ds For Complete 
Title Insurance and 
Escrow Service 


2211 3rd Street TILLAMOOK 842-5533 


TILLAMOOK COUNTY, ORE. 







OWN • AM.. 6 P.M. 

PRESCRIPTIONS 
SICKROOM SUPPLIES 
COSMETICS—GIFTWARE 
AMBASSADOR CARDS 
PHOTO SUPPLIES 
A FINISHING 
MAGAZINES - 

PAPER BACKS 
MONEY ORDERS 


322-3456 

DAY OR NITE 




ROCKAWAY BEACH DRUG 



ROCKAWAY, OREGON 


TILLAMOOK COUNTY, ORE, 
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HANDY CHART OF KITCHEN MATH WITH METRIC 


KITCHEN MATH WITH METRIC TABLES 

Measure 

Equivalent 

Metric (ML) 

1 Tbsp. 

3 tsp. 

14.8 milliliters 

2 Tbsp. 

1 oz. 


29.6 milliliters 

1 jigger 

V /2 oz. 

44.4 milliliters 

Va cup 

4 Tbsp. 

59.2 milliliters 

1/3 cup 

5 Tbsp. plus 1 tsp. 

78.9 milliliters 

Y 2 cup 

8 Tbsp. 

118.4 milliliters 

1 cup 

16 Tbsp. 

236.8 milliliters 

1 pint 

2 cups 

473.6 milliliters 

1 quart 

4 cups 

947.2 milliliters 

1 liter 

4 cups plus 3Vz Tbsp. 

1,000.0 milliliters 

1 oz.(dry) 

2 Tbsp. 

28.35 grams 

1 pound 

16 oz. 


453.59 grams 

2.21 pounds 

35.3 oz. 


1.00 kilogram 

THE APPROXIMATE CONVERSON FACTORS FOR UNITS OF VOLUME 

To Convert from 

To 

Multiply by 

teaspoons (tsp.) 

milliliters (ml) 

5 

tablespoons (Tbsp.) 

milliliters (ml) 

15 

fluid ounces (fl. oz.) 

milliliters (ml) 

30 

cups(c) 

liters (1) 

0.24 

pints (pt) 

liters (1) 

0.47 

quarts (qt) 

liters (1) 

0.95 

gallons (gal) 

1 iters (1) 

3.8 

cubic feet (ft 3 ) 

cubic meters (m 3 ) 

0.03 

cubic yards (yd 3 ) 

cubic meters (m 3 ) 

0.76 

milliliters (ml) 

fluid ounces (fl oz) 

0.03 

liters (1) 

pints (pt) 

2.1 

liters (1) 

quarts (qt) 

1.06 

liters (1) 

gallons (gal) 

0.26 

cubic meters (m 3 ) 

cubic feet (ft3) 

35 

cubic meters (m 3 ) 

cubic yards (yd 3 ) 

1.3 

DEEP-FAT FRYING TEMPERATURES 

TABLE OF PROPORTIONS 

WITHOUT A THERMOMETER 

Gelatin (unflavored) -1 Tbsp. thickens 

A 1-inch cube of white bread will turn 


2 cups liquid 

golden brown: 


Salt 


345° to 355° 65 seconds 


Soups & Sauces 

1 tsp. to 1 qt. sauce 

355° to 365° 60 seconds 


Dough 

1 tsp. to 4 cups flour 

365° to 375° 50 seconds 


Cereals 

1 tsp. to 2 cups liquid 

375° to 385° 40 seconds 


Meat 

1 tsp. to 1 lb. meat 

385° to 395° 20 seconds 


Vegetables 

Vz tsp. using 1 qt. water 

SIMPLIFIED MEASURES 


CONTENTS OF CANS 

Of the different sizes of cans used by commercial 

dash = less than t /8 2 pt. (4 c.) = 

1 qt. 

canners, the most common are: 

teaspoon 4 qt. (liquid) = 1 gal. 

Size 

Average Contents 

3 tsp. = 1 Tbsp. 8 qt. (solid) 

= 1 peck 

8-oz. 

.2 cups 

16 Tbsp. = 1 cup 4 pecks = 1 bushel 

1 cup = % pt. 16 oz. = 1 lb. 

2 cups = 1 pt. 

If you want to measure part-cups by the table¬ 
spoon, remember: 

picnic. 

No. 300. 

No. 1 tall_ 

No. 303 . 

1 4 Tbsp. = % cup 10 2/3 Tbsp. = 

2/3 cup 

No. 2. 

No. 2%. 


5 1/3 Tbsp. = 1/3 cup 12 Tbsp. = % cup 


8 Tbsp. = Vi cup 14 Tbsp. = 7/8 cup 

No. 3. 




No. 10. 




















MAIN DISHES 


CHAFFINBURGERS 


Eleanor Polette 


1 lb. hamburger 
1 egg 

1 tsp. Worcestershire sauce 
1 tsp. garlic powder or garlic 
salt 


MEXICO CITY TAMALE PIE 
6 tamales 

1 boiled chicken breast, sliced 
Sauce: 

1 c. canned tomato sauce 
1/2 c. chili sauce (sweet) 

1 c. whole kernel corn 

2 Tbsp. sugar 


1 tsp. catsup 
1 tsp. mustard 
Salt and pepper 


hamburger bun to cover 
Remove from oven. 


Mrs. B. C. Lamb 
3/4 c. grated Parmesan cheese 


2 Tbsp. salad oil 

1/2 c. seeded raisins, scalded 

10 ripe olives, cut in strips 


Mix thoroughly. Place enough on 1/2 
completely. Bake at 400° for 20 minutes. 
Makes about 6. 


Remove husks from tamales and arrange in buttered casserole. 
Distribute over these the slices of chicken breast. Add salt and 
pepper to the sauce if needed, and pour over the tamales. 

Sprinkle Parmesan over all, and bake at 375° for 45 minutes. 
Serves 4-5. 

TAMALE PIE Naomi Rice 


1 stewing chicken, veal, pork 
or hamburger, cut up into 
small pieces 
1 can strained tomatoes 
1 can tomato sauce 
1 can olives and juice 


1 can mushrooms 
Onion and garlic 

2 tsp. pepper 
2 tsp. paprika 

1/4 tsp. cayenne pepper 


Fry diced onion and garlic in oil. Add other ingredients. 
Thicken with flour and water. Line baking dish with corn meal 
mush. Place above mixture into dish. Cover top with corn meal 
mush. Bake covered for 30 minutes. Make the mush in the broth 
the meat was cooked in. 
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MANE -ANN’S QUICHE LOERAINE 


Mrs. Art Crossley 
Bay City, Ore. 


Filling: 

2 c. (8 oz.) shredded Swiss 
cheese 

6 slices bacon, cook, crumble 
2 c. light cream or Half and 
Half 

4 eggs, slightly beaten 
1 Tbsp. cornstarch 
1/2 tsp. salt 


1/4 tsp. fresh ground nutmeg 
Dash of cayenne pepper 
2 Tbsp. butter, melted 
2 Tbsp. grated Parmesan 
cheese 

1/2 lb. crabmeat or shrimp 
(opt.) 


Toss cheese and bacon; place in 2 unbaked (9 inch) pie shells. 
In mixing bowl, combine cream, eggs, crabmeat (shrimp), corn¬ 
starch, salt, nutmeg and pepper until well blended. Pour over 
cheese and bacon. Drizzle on butter. Sprinkle with Parmesan 
cheese. Bake 40 minutes at 375°. Let stand 10 minutes. Serve. 


COMPANY HAMBURGER CASSEROLE Clare Hays 

Oceanside, Ore. 


1 lb. hamburger 

1 Tbsp. butter 

2 (8 oz.) cans tomato sauce 
1/2 c. sour cream 

1 c. cottage cheese 


1/2 c. chopped green onions 

1 Tbsp. green pepper 

2 Tbsp. butter, melted 
8 oz. noodles 

8 oz. pkg. cream cheese 


Brown hamburger in butter. Stir in tomato sauce. Remove 
from heat. Boil noodles in salted water for 10 minutes. Drain. 
Combine cheeses and sour cream, onion and green pepper. In a 
buttered 2 quart casserole, put 1/2 noodles, put melted butter 
over noodles. Add cheese and sour cream with onions and green 
pepper. Add other 1/2 of noodles. Put hamburger mixture on top. 
Bake in 350° oven for 20-25 minutes. 


CRAB-CHEESE CASSEROLE Mrs. J. S. Bohannon 

1 (No. 2) can hominy 1 c. grated Tillamook cheese 

1/2 lb. crabmeat Breadcrumbs 

1 1/2 c. well seasoned cream 
sauce 


Drain hominy. Chop to about 1/4 original size. In greased 
11/2 quart casserole, place layer of hominy and layer of crab¬ 
meat. Pour 1/2 of cream sauce over this and 1/2 cup of cheese. 
Repeat. Top with buttered bread crumbs. Cover. Bake in 350° 
oven for 45 minutes. Remove cover last 15 minutes. 
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TILLAMOOK MEAT INC. 


USDA INSPECTED 


EST NUMBER 9235 



o 





MEAT SM0KIN6 & CURING 

• SAUSAGE • SALAMI • ETC. 

• DEER • ELK & GAME PROCESSING 

LOCKER BEEF 


Custom Cutting - Wrapping & Quick-Freezing 


SANITATION ASSURED 
H.R.I. PORTION SPECIALISTS 
PROVIDING THE OREGON COAST 
WITH 

CHOICE MEATS, FISH & POULTRY 


HOURS: Monday thru Thursday - 12 Noon - 5:00 P.M. 
Friday 12 Noon - 7 P.M. / 

Saturday 8 A.M. - 12 Noon 



842-4802 

IF NO ANSWER 842-2330 


405 Park Avenue 


Tillamook 


TILLAMOOK COUNTY, ORE* 




YOUR ALL-ELECTRIC KITCHEN 

MEANS MODERN MEAL PREPARATION AT ITS VERY BEST 

CONVENIENT - SAFE - CLEAN ELECTRICITY DOES IT ALL FOR SO LITTLE. 
ONLY ELECTRICITY PRESETS OVENS AND SMALL APPLIANCES TO TURN 
ON AND OFF IN YOUR ABSENCE. COOLS, FREEZES AND WASHES UP TOO. 

YOUR TILLAMOOK P.U.D. 


BUXCK 





ROBERT J. WIRTH 

DEALER 


BOB WIRTH BUICK 

Bus. Phone 842-4459 

Tillamook, Oregon Res. Phone 842-4344 

Phone 842-2632 
Night 842-7423 



DENNY GREEN 

RADIATOR REPAIR & TOWING 

1908 5th STREET TILLAMOOK, ORE. 97141 
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CRAB CASSEROLE 


Lillian Johnson 


1 can shrimp soup (frozen) 1/3 c. mayonnaise 

2/3 c. milk lib. crabmeat 

1/4 c. grated Tillamook sharp 2 c. dry noodles 
cheese 

Boil noodles first in salted water for 5 minutes. Drain; then 


mix with above ingredients. Add 
into a casserole baking dish. On 
rings. Bake 350° for 30 minutes 

QUICK LORRAINE 

3 eggs 

1 c. light cream 
3 green onions 

Beat together and set aside, 
place: 

1 c. shredded Swiss cheese 
1 c. shredded Tillamook cheese 


more seasoning if desired. Put 
top put 1 can French fried onion 
, Serves 6-8. 

Naomi Rice 

1/4 tsp. dry mustard 
Dash of cayenne pepper and 
black pepper 
Salt 

Into a baked pie shell (cold) 


1 c. shredded crab, lobster, 
tuna, chicken or pork (any¬ 
thing you desire) 


Pour egg mixture over top of meat and cheese. Bake in 375° 
oven for 35 minutes or until silver knife comes out clean. 


BEEF AND BEAN CASSEROLE 

Brown together: 

1 lb. ground beef 
1/4 c. green pepper 

Add: 

1 (8 oz.) tomato sauce 
1/2 c. water 

1 clove garlic, minced 

2 Tbsp. wine vinegar 
1 tsp. dry mustard 

Heat together on top of stove, 
utes. Serves 4-5. 


Karen Zintak 


1/2 c. minced onion 
1/2 c. diced celery 


1/2 tsp. dry mustard 
1/2 tsp. thyme 
1 Tbsp. brown sugar 
Salt and pepper to taste 
1 large can pork and beans 
(plain) 

Then bake at 375° for 45 min- 
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ITALIAN DELIGHT 

1 lb. ground round steak 
1 lb. pork sausage 
1 onion 

1 can whole kernel corn 


Naomi Rice 

1 can tomato paste 
1 pkg. wide noodles 
1/2 lb. grated Tillamook 
cheese 

Salt and pepper 


Brown pork sausage and round steak in skillet. A dd remain¬ 
ing ingredients, except for cheese and noodles. In casserole dish 
alternate meat mixture and noodles, sprinkling each layer with 
Tillamook cheese. Top with cheese. Bake at 350° for 3/4 hour. 
Serves 8. 

Note: This is a good mixture for use in stuffed peppers. 
CHOPPED CABBAGE AND HAMBURGER Mae Ford 


1 lb. hamburger 1 onion 


Brown together. 

1/3 c. rice (uncooked) 

1 1/2 c. water 
1 can Hunt’s tomato sauce 


1 small head cabbage, chopped 
Salt and pepper to taste 


Cover and bake 1 hour or 
this recipe to serve 2. 

TACO CASSEROLE 

1 (11 oz.) pkg. corn chips, 
crushed 

4 medium sized tomatoes, 
chopped 

11/2 medium onions, sliced 


cabbage is done. Make 1/2 of 


Florence Bush 

1 head lettuce, torn into bite 
size chunks 

3 (1 lb.) cans chili con carne 
with beans (best brand 
available) 

2 lb. sharp Cheddar cheese, 
grated 


until 


Arrange ingredients in order given in layers in casserole. 
Bake 25 minutes in 425° oven until cheese is bubbly hot and 
melted. 

ENCHILADAS (A cheap and delicious meal) Donna Bedford 


Sauce: 

2 Tbsp. diced onion 
2 Tbsp. oil 
1 lb. can tomatoes 
1 clove garlic 


2 tsp. chili powder 
1 tsp. salt 

1/4 tsp. Tabasco sauce 
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ENCHILADAS (Continued) 


Brown onion in oil, add a small amount of flour and stir. Add 
remaining ingredients. Cook on low heat about 10 minutes. 

Tortilla filling: 

2 c. shredded cheese 1/4 tsp. salt 

1 c. diced onion 

Combine ingredients; set aside. 

Tortilla: 

1 c. flour 1 egg 

1/2 c. corn meal 1 1/2 c. cold water 

1/4 tsp. salt 

Stir all ingredients together until smooth. Heat pancake grill 
or iron skillet, grease lightly. Pour or spoon batter into tortilla 
or pancake shape on griddle. When nearly done, turn over. Set 
aside tortillas on plate until all tortillas are made. Dip both sides 
of tortillas in sauce. Fill with cheese filling and roll up. Place 
rolled tortillas in lightly greased pan, 8x12 inches. Spoon remain¬ 
ing sauce over filled tortillas and top with shredded cheese. Place 
in heated oven, 350° for 15-20 minutes. 


SAUSAGE CASSEROLE 

1 1/2 lb. pork sausage 
5 green onions with stems, 
chopped 

1 large green pepper, chopped 
1 medium stalk celery, chopped 


Jocelyn Bunnell 

1-2 pkg. frozen Chinese or 
or Japanese vegetables 
2 pkg. dry onion soup mix 
4 1/2 c. water 
1 1/2 c. raw brown rice 
1 c. chopped water chestnuts 


Fry sausage until crumbly, drain well. Add onions, pepper, 
celery and vegetables. Add onion soup mix, rice, water and water 
chestnuts. Mix well. Bake covered at 350° for 1 1/2 hours, or 
easier still, cook in electric fry pan, low heat, for about 1 hour. 
Sprinkle with slivered almonds. 

BAKED CHICKEN Marge Birk 

8-10 boned, skinned chicken Small container of sour cream 

breasts 1 can cream of mushroom soup 

1/3 c. sauterne wine 

Combine liquids and pour over uncooked chicken. Bake at 350° 
for 11/2 hours in uncovered dish, 
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CHICKEN ALA MONJA 
(From the Philippines) (Serves 2) 


Frances Freidrich 


Sprinkle skinless chicken breasts (if preferred) (about 4) with 
garlic salt and pepper. Let stand 45 minutes. Broil lightly to 
golden. Put in casserole with: 

2-3 Tbsp. soy sauce 1 c. water 

1 bay leaf 1 tsp. sugar 

1/4 c. vinegar 


Bake about 1 hour. To juice add: 


1 tomato, cut in large wedges 
4 slices pineapple, canned in 
own juice, cut in thirds 


4 Tbsp. pineapple juice 
1/2 green pepper, cut in 
large chunks 


Bring to a boil and simmer 4-5 minutes. Add fruit and vege¬ 
tables to platter and a bit of the juice. 


PARMESAN CHICKEN 


6 chicken breasts 
6 chicken thighs 
1 c. mushroom soup 
1 c. cream of chicken soup 


Esther Pangborn 
1975 Oregon Mother of the Year 

1 c. celery soup 

2 1/2 oz. slivered almonds 

3 Tbsp. grated Parmesan 
cheese 


Place chicken in deep baking dish. Pour over the 3 cans of 
soup. Sprinkle with slivered almonds. Bake 1 1/2 hours. 
Sprinkle with Parmesan cheese the last 1/2 hour. 


SWEET AND SOUR CHICKEN Lilah Danison 

Cut up 2 fryers. Mix together: 

1 bottle Russian dressing 1 (18 oz.) jar apricot jam 

1 pkg. dry onion soup mix 

Place chicken in flat baking dish (do not salt, pepper or 
flour). Pour mixture of dressing, soup mix and jam over chicken 
and bake at 350° for 1 1/2 hours, covering with foil the last 1/2 
of baking time. 
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CHICKEN A LA CAN CAN 

1 (10 1/2 oz.) can condensed 
cream of chicken soup 
1 (10 1/2 oz.) can condensed 
cream of celery soup 
1 soup can water 


Florence Bush 

1 (12 oz.) can boned chicken or 
1 1/2 c. boned cooked chicken 
pieces 

1 soup can (1 1/3 c.) Minute 
Rice 

1 (3 1/2 oz.) can French fried 
onions 


Combine soups, water and chicken. Add Minute Rice, right 
from the box. Stir to mix. Bring quickly to a boil. Cover. 

Reduce heat. Simmer only 7 minutes. Top with onions, heated 
according to directions on can. Will serve 4-6 people. 

CHICKEN WITH WINE Pat McCoy 

Nehalem Bay Winery 

Cut up 1 frying chicken. Saute in olive oil; chop up 1 clove 
garlic and add; remove garlic after it is brown. After chicken is 
well browned on both sides, add 1/2 cup Nehalem Bay apricot wine. 
Cover and steam for 20 minutes. Remove chicken from sauce. 

Add 1 can apricots and cook down. Serve the sauce and apricots 
over chicken. 

For variation, use Nehalem Bay cherry wine and a can of dark 
sweet cherries, or Nehalem Bay peach wine and sliced peaches. 

CHICKEN TERIYAKI AND RICE Joanne Bowyer 


Combine: 

1/2 c. soy sauce 2 Tbsp. sugar 

1/4 c. water 1/2 tsp. ginger 

1/4 c. white wine 1 clove garlic, crushed 

Marinate cut up chicken in above sauce 2 hours or overnight. 
The longer the better. Bake chicken in sauce approximately 1 
hour at 325°, turning occasionally. Steam rice on top of stove; 
add diced celery before steaming. When chicken and rice are done, 
pour marinade sauce over rice, stir and serve. 

BARBECUED CRAB Luella Haupert 


2 qt. tomato juice 
2 cans hot sauce 
1 can tomato paste 
1 large can mushrooms and juice 
5 cloves garlic 


3 medium onions 
3/4 c. catsup 

4 Tbsp. Worcestershire sauce 

3 Tbsp. Chinese soy sauce 

4 cans bouillon or consomme, 
undiluted 
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BARBECUED CRAB (Continued) 


Grind mushrooms, garlic and onions together. Add rest of 
ingredients and simmer 4-6 hours. Pour over cracked crab and 
dot generously with butter and put under broiler flame in oven at 
about 350° for 45 minutes or until crab is well blended with sauce 
and browned. Enough for 5 large crabs. Serves 8. 

CRAB SOUFFLE Mrs. C. W. Jobe 

Grass Valley, Calif. 

3 Co milk 

4 eggs 

1 can cream of mushroom soup 
8 slices white bread 
Grated cheese 
Paprika 

Put 4 slices of bread, diced, into greased flat pan. Mix crab, 
mayonnaise, onion, pepper and celery and spread over diced 
bread. Trim crusts from 4 slices and put over mix. Mix eggs 
and milk; pour over all. Refrigerate overnight. Bake 15 min¬ 
utes at 325°. Pour soup over top, sprinkle on cheese and paprika; 
bake 1 hour, or more, to set. Serves 6-8, 


2 c. crab or shrimp 
1/2 c. mayonnaise 
1 onion, chopped 
1 green pepper, chopped 
1 c. celery, chopped 


CLAM AND PORK LOAF 


1 pt. ground clams 
3 eggs, beaten 
1 c. cracker crumbs 
Salt and pepper to taste 


Margaret (Peggy) Smith 
Garibaldi, Ore. 

1 c. pork sausage 
1/2 c. milk 
1 tsp. chopped onion 


Mix all as for meat loaf. Bake in well greased pan at 350°, 
Serve with cream gravy if desired. Bake 45 minutes. For glass 
pan, 325°. 


POLYNESIAN SPARER IBS Sandy White 

4-5 lb. spareribs 1/2 c. orange marmalade 

2 tsp. salt 1/4 c. soy sauce 

1 1/4 c. Dr. Pepper 

Rub salt into ribs. Cut into serving pieces. Place in roast¬ 
ing pan and roast in 450° oven 45 minutes. Drain fat from ribs. 
Mix Dr. Pepper, marmalade and soy sauce and bring to boil. 
Pour sauce over ribs and bake 1 hour at 350°. Baste frequently. 
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OFFERING COMPLETE BANKING SERVICES 


; in i n in timtiiitimi i uni mi him iiihh i mu ... 



[ The Best Way To See The USA 

Dolly Cor Rentals. New Chevrolet 
Cars and Trucks* Terry and Taurus 

Trailers* 


• FULL SERVICE DEPARTMENT 

• FACTORY TRAINED GM TECHNICIANS 

• AIR CONDITIONING 

• TRANSMISSION AND ELECTRICAL SPECIALISTS 

We're Glad to Make Appointments 


Paul 

Keen’s 





| No. 1 Main Ave. 842-2542 Tillamook 

atiiihiPitkuitttiiiiiiiHiiiiiimiinimmmjiMMmimiftiMimiitfiimmiiHiiMiiikiiiiimmiiiiimMimuiimmiiiimmmiiiiiiiiir 


TILLAMOOK COUNTY, ORE. 










Highway IOI North. 
Tillamook, Oregon 




P.O. Box 428 
Of f i c e 842-4373 



KING REALTY, INC. 


PRES IOENT 

Hayden H. Haupert 

RES. 842-2355 


VICE PRESIDENT 

Jim Kelly 

RES. 042-6386 


ALL YOU NEED TO REMEMBER IS 


FRED MAY’S FOOD CENTER 


THE FAMILY SHOPPING PLACE 
IN 

ROCKAWAY 


THE FIRST RESORT 

VARIETY & DRY GOODS STORE 


Highway IOI Phone 355-2912 

Rockaway, Oregon 

CLOTHING FOR THE WHOLE FAMILY 
SEWING NOTIONS - HOUSEWARES - TOYS 
GIFTS - ALMOST EVERYTHING 



THE FIRST RESORT IN TILLAMOOK COUNTY 
FOR YOUR SHOPPING NEEDS 



TILLAMOOK COUNTY, ORE. 










SPOONBURGERS 


Anne Winston 


1 lb. hamburger 
1 clove garlic, minced 
1 medium onion, chopped 
1 tsp. salt 


3/4 c. Dr. Pepper 
1 Tbsp. Worcestershire sauce 
1 (6 oz.) can tomato paste 
Few drops Tabasco sauce 


Brown meat in skillet, add garlic, onion, salt; cook 5 minutes. 
Add remaining ingredients and simmer about 20 minutes, or until 
thick. Serve on hot toasted buns. Serves 8. 


HUNGARIAN PORK AND SAUERKRAUT GOULASH 

Marjorie Christensen 


2 lb. boneless pork shoulder, 
trimmed 

2 c. chopped onion 
1 clove garlic, finely chopped 
1 tsp. dried dill weed 
1 tsp. caraway seed 
1 Tbsp. salt 


1 beef bouillon cube 
1/2 c. boiling water 
1 Tbsp. paprika 

1 (1 lb. 11 oz.) can sauerkraut, 
drained 

2 c. dairy sour cream 
Hot boiled potatoes 


Wipe meat with damp paper towels. Cut meat into 1 1/2 inch 
cubes; discard fat. In large Dutch oven or heavy skillet, combine 
pork, onion, garlic, dill, caraway, salt, bouillon cube, and boiling 
water; bring to boil. Reduce heat, simmer, covered 1 hour. Stir 
in paprika until dissolved. Add sauerkraut; mix well, simmer 
covered 1 hour, or until meat is tender. Remove from heat. Grad¬ 
ually stir in sour cream. Return to heat until heated through; do 
not let boil. Serve with boiled potatoes. Makes 6 servings. 


BEEF STROGANOFF AND HOMEMADE NOODLES 

Cheryl Williams 


Noodles: Combine: 

1 beaten egg 2 Tbsp. milk 

1/2 tsp. salt 

Add 1 cup sifted all purpose flour or enough to make stiff 
dough. Roll very thin on floured surface. Let stand 20 minutes. 
Roll up loosely, slice 1/4 inch wide; unroll and spread out and let 
dry for 2 hours. Drop into beef broth (boiling and diluted). Cook, 
uncovered, for 10 minutes. Makes 3 cups cooked noodles. 

Stroganoff: 

2 lb. beef sirloin 1/2 lb. mushrooms, sliced 

4 Tbsp. butter 1 large onion, sliced 

Tillamook Co., Ore. 
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BEEF STROGANOFF AND HOMEMADE NOODLES (Continued) 


1 (10 1/2 oz.) can beef broth 1 1/2 c. sour cream 

1/2 c. dry white wine 1 Tbsp. chopped parsley 

1/4 tsp. salt 1 Tbsp. minced chives 

Dash of pepper 

Slice meat in 1/2 inch thick strips. Heat butter and brown 
meat. Saute mushrooms and onions. Add meat, beef broth, 
wine, salt and pepper. Cover and simmer 10 minutes or until 
tender. May be cooked to this stage and reheated. Stir in sour 
cream, just heat to boiling, stirring constantly. Sprinkle with 
parsley and chives. Serve with noodles. This makes 8 servings. 

MEAT LOAF Dorothy Rimmer 

2 lb. ground beef 1 tsp. celery salt 

8 double soda crackers 2 eggs 

1 c. milk Salt and pepper to taste 

1/4 c. catsup 

Soak crackers in milk, add catsup, seasonings and eggs, add 
beef; mix well. Bake in loaf pan at 325° for 1 hour and 15 minutes. 


TERRIYAKI MARINADE STEAK 


Lavina Moore 


1/2 c. soy sauce 
1/4 c. brown sugar 
2 Tbsp. salad oil 


1 Tbsp. ginger root or 1 tsp. 
ginger 

1/4 tsp. pepper 

2 cloves garlic, minced 


Marinate 2 hours at room temperature, more than 2 hours 
if meat is tough. Broil steak rare, medium or well done. 

ITALIAN MEAT LOAF Charlotte Domenic 


2 lb. hamburger 
1 egg 

1 medium onion, diced 

1 soup can size Hunt’s tomato 
sauce 

2 tsp. prepared mustard 


1 tsp. Worcestershire sauce 
1/4 tsp. oregano 
1/4 tsp. garlic powder 
Salt and pepper to taste 


Mix hamburger, onion, egg, spices and 1/3 can tomato sauce 
and shape into meat loaf. Brown meat loaf on both sides in frying 
pan. Into remaining tomato sauce, stir in prepared mustard and 
mix, then add Worcestershire sauce and mix. Then fill can with 
water and mix. When meat loaf is browned on both sides, pour 
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24 Hours a Day - 7 Days a Week, Call 
SEARS 
842-4491 

CALL THIS NUMBER TO ORDER OR FOR PACKAGE PICK-UP INFORMATION 
204 1/2 MAIN AVENUE TILLAMOOK, OREGON 97141 

OLYMPIC STAIN 

TILLAMOOK PAINT CENTER 

UNFINISHED FURNITURE - WALLPAPER 
PHONE 042-7042 

Lilah & Virgil Danison 2110 third st. 

OWNERS TILLAMOOK, ORE. 97141 

LINCOLN SAVINGS MEANS MONEY AND MORE 
OF THE THINGS WORTH SAVING FOR 1 . 

LINCOLN SAVINGS & LOAN ASSOCIATION 
2016 3rd 842-5581 



Moorem 

PAINTS 


Burgers Sandwiches Dairy Treats 

SWISS CHALET 

THIRD & STILLWELL 
TILLAMOOK, OREGON 97141 

Betty & Harold Schild Phone 842-6331 



HOUSEWARES - GIFT - TOYS - HARDWARE — AUTOMOTIVE 


• • • 

ournex 



c^faix cJj-cwen 

236 Garibaldi Ave. 

GARIBALDI. ORE. 97110 

• • • 


Bus. 322-3535 
Res. 842-7720 
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LAKE LYTLE RESTAURANT 

OPEN 7 DAYS 

BREAKFAST - LUNCH - DINNER 

Specializing in Steaks and Seafood 
Banquet Facilities up to 40 
Family Night Every Wednesday 
North Rockaway Phone: 355-2676 


Loving’s House of Treasures 

SPECIALIZING IN GENUINE GLASS FLOATS 
NOVELTIES - SOUVENIRS - YARN 
AND A UNIQUE DEVICE, THE "HARK" 

ASK LUCILLE ABOUT IT 

Rockaway Highway IOI 

OREGON GOLD COAST 
SUPER MARKET 

355-2421 

2 M IL.ES N. OF Rockaway N edonna Beach 

neah'kah'nie shopping center 

COMPLETE FOOD CENTER 
CHOICE MEATS - BEVERAGES 

Open 7 Days a Week Hwy, IOI at Neahkahnie 
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ITALIAN MEAT LOAF (Continued) 

tomato sauce over it and put the lid on pan and simmer 45 minutes 
to 1 hour. Baste while simmering. This is good when served 
with scalloped potatoes, baked squash and green salad. 

MEAT LOAF Barbara Wiseman 


2 lb. ground steak 1 tsp. Accent 

2 eggs 1/2 c. warm water 

1 1/2 c. bread crumbs 1 pkg. onion soup mix 

3/4 c.' ketchup 

Beat thoroughly. Put into loaf pan, cover with 2 strips bacon 


if you like flavor. Pour over all 
Bake 1 hour at 350°. Serves 6. 

STEAK ITALIA NO 


1/4 c. flour 
1/4 tsp. onion powder 
1/4 tsp. pepper 
2 lb. bottom round steak, cut 
into individual serving size 
pieces 


(8 ounce) can tomato sauce. 


Mrs. Dave Wilson 
Nehalem, Ore. 

1 (1 1/2 oz.) pkg. dry spaghetti 
sauce mix 

1/3 c. red wine 

2 c. regular strength coffee 
(hot or cold) 

1 (6-8 oz.) can sliced mush¬ 
rooms with liquid 


Combine flour, onion powder and pepper; dredge meat in mix¬ 
ture. Choose a large frying pan that can go into oven. In it, brown 
meat in fat. Combine spaghetti sauce mix, wine, coffee and mush¬ 
rooms with liquid. Pour over meat. Bake uncovered in 350° 
oven until tender, about 2 1/2 hours. Skim off fat. Serve. 4-5 
servings. 


APPLESAUCE MEAT BALLS 


2 lb. ground beef 
1 c. applesauce 

1 c. soft bread crumbs 

2 eggs 

Salt and pepper to taste 


Mrs. Dave Wilson 
Nehalem, Ore. 

1 stalk celery, thinly sliced 
1 green pepper, minced 
1 carrot, thinly sliced 

1 small onion, thinly sliced 

2 c. tomato juice 


Combine first 4 ingredients, salt and pepper. Shape mixture 
into small balls, roll in flour, brown in hot fat. Place in casserole. 
To drippings in pan add vegetables and tomato juice, season with 
salt and pepper; bring to boil; pour over meat balls. Cover and 
bake at 350° for 40-60 minutes. Serves 8. 
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MORE 


Marjorie Christensen 


5 lb. hamburger meat 1 Tbsp. lemon juice 

1 bottle Heinz chili sauce 1/4 c. brown sugar 

Catsup 1 c. cut up onions, don’t cook 

Mustard 1 c„ cut up celery, don’t cook 

Fry hamburger in pan slowly until browned. Add catsup, 1 
bottle Heinz chili sauce, mustard, 1 tablespoon lemon juice and 
1/4 cup brown sugar to meat. Add salt and pepper to taste. Sim¬ 
mer, Just before you are ready to serve, add cut up onions and 
celery which have not been cooked. They give the mixture a 
crunchy effect. Spoon hamburger mixture onto hamburger buns. 
This will serve 30 people, and they will ask for More. 


SALISBURY STEAKS 

1 lb. ground beef 
1 egg 

1 small onion, chopped 
1/2 c. milk 

1 c. corn flakes, crushed 


Kay Widmer 

1 tsp. salt 
Dash of pepper 
Flour 
Fat 

1 can mushroom or celery 
soup 



Combine meat, egg, onion, milk, corn flakes, salt and pepper. 
Form into 6 patties. Roll in flour; brown in fat. Place in baking 
pan; cover with mushroom or celery soup and 1 can water. Bake 
at 350° for 45 minutes. Serves 6. 
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BREAD 

ROLLS 

PASTRY 









COOKING SUGGESTIONS 


To toast coconut for cakes, put in pie pan and place in moderate oven. 
Stir often from edges, to brown evenly. 

***** 

Flour should be sifted once before measuring. Fill the cup without packing. 

***** 

Do not grease the sides of cake pans, grease only the bottoms. 

***** 

When beating egg whites do not tap beater on bowl of egg whites. The 
jarring of beater will cause the whites to lose a great deal of their fluffi¬ 
ness. The beater should be tapped on the hand to clear off the whites. 

***** 


Rub the bottom of the soup cup with a sliced whole garlic to accent the 
flavor of Navy Bean Soup. 


***** 


Eggs should be at least three days old before using in cakes. 

***** 

SLOW OVEN. 250 to 325 degrees 

MODERATE OVEN. . , . 350 to 375 degrees 

HOT OVEN. 400 to 450 degrees 

VERY HOT OVEN .... 450 to 500 degrees 

***** 


When making cake icing or candy consisting of milk or cream and sugar, 
add one teaspoon of ordinary table syrup for each cup of sugar used. Boil 
in the usual way. Your finished product will be much smoother and not so 
apt to become sugary. 


PRESERVED CHILDREN 

Take 1 large field, half a dozen children, 2 or 3 small dogs, a pinch of 
brook and some pebbles. Mix the children and dogs well together; put 
them on the field, stirring constantly. Pour the brook over the pebbles; 
sprinkle the field with flowers; spread over all a deep blue sky and bake in 
the sun. When brown, set away to cool in the bathtub. 




BREAD, ROLLS, PASTRY 


APPLE KUCHEN 


Dorothy Wiencek 
Milwaukee, Wise. 


Dough: 

1 1/2 c. flour Salt 

1/2 c. shortening 1 egg 

1/2 tsp. baking powder 1/2 egg shell of milk. 

Blend together as one would make pie crust. Roll out and place 
in 13x9 inch pan. Fill with apple filling. 

Filling: 

8 c. apples 1/2 c. flour 

3/4 c. sugar 1/2 tsp. cinnamon 

Mix together; top with strusel: 

1/2 tsp. cinnamon 1 c. flour 

1 c. sugar 1 stick margarine 

Bake at 425° for 15-20 minutes; then at 350° for 45 minutes. 

SOUR CREAM COFFEE CAKE Diane Rimmer 

1 pkg. yellow cake mix 1/2 pt. (lc.) sour cream 

1 pkg. instant vanilla pudding 4 eggs 

1/2 c. vegetable oil 

Mix above ingredients and beat at high speed for 10 minutes. 
Topping: 

1/4 c. sugar 1 Tbsp. flour 

2 tsp. cinnamon 1/2 c. chopped nuts 

Grease and flour tube pan. Place 1/2 batter in pan, add 1/2 
topping. Repeat with remaining batter and topping. Swirl with 
knife. Bake at 350° for 50 minutes. 
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GARLIC BREAD 


Dennis Pastega 


1 loaf French bread 2 Tbsp. Budweiser beer 

1 c. Tillamook Cheddar 2 Tbsp. chopped parsley 

cheese, shredded Parmesan cheese 

1/4 c. butter 

Mix cheese, butter, beer and parsley. Spread on bread 
slices. Sprinkle with Parmesan cheese. Broil a few minutes, 
until cheese melts. 


PUMPKIN NUT BREAD 


Betty Magarrell 


2 c. sifted flour 
2 tsp. baking powder 
1/2 tsp. soda 
1 tsp. salt 
1 tsp. cinnamon 
1/2 tsp. nutmeg 


1 c. solid pack pumpkin 

1 c. sugar 
1/2 c. milk 

2 eggs 

1/4 c. softened butter 
1 c. chopped pecans 


Sift together first 6 ingredients. Combine pumpkin, sugar, 
milk and eggs in mixing bowl. Add dry ingredients and butter; 
mix until well blended, stir in nuts. Spread in well greased pan, 
9x5x3 inches loaf pan. Bake in 250° oven 45-55 minutes, until 
toothpick inserted in middle comes out clean. Makes 1 loaf. 
Note: For 2 loaves, use 1 large can pumpkin and double all 
other ingredients. Bread may be frozen. 


BANANA NUT BREAD 


Kathy Olson 


3/4 c. sugar 
1/2 c. oil 
2 eggs 

1/4 c. chopped nuts 
1/2 c. bananas 


1 3/4 c. sifted flour 

2 tsp. baking powder 
1/2 tsp. soda 

1/2 tsp. salt 


Heat oven to 350°. Bake for 70 minutes, 
oil, add eggs and beat. Add crushed bananas, 
powder, soda and salt and add to egg mixture, 
in greased loaf pan. Can grease with Pam. 


Cream sugar and 
Mix flour, baking 
Stir in nuts. Put 


GROSS MUTTER'S OLD COUNTRY RYE BREAD 

Muriel S. Thompson 


2 pkg. (2 Tbsp.) dry yeast 

1 c. warm water 

2 c. rye flour 

4 c. all purpose flour 


1/4 c. Carob powder (this is 
a substitute for chocolate and 
can be bought at Health Food 
stores) 
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GROSS MUTTER'S OLD COUNTRY RYE BREAD (Continued) 

1/2 c. molasses (or part mol- 2 Tbsp. caraway seeds 

asses and part honey) 1 1/2 c. warm water 

1 Tbsp. salt 1 Tbsp. oil 

Dissolve yeast in 1 cup warm water in large bowl. Blend 
flours and carob in another bowl. Combine remaining ingredients 
in another bowl. Add liquid and yeast mixtures to flours. Knead 
until smooth. Let rise until double, for 1-1 1/2 hours. Punch 
down. Shape into loaves. Place in greased pans or baking sheet. 
Cover and let rise 1 hour. Bake at 375° for 50 minutes. Top 
can be glazed with 1 egg white and 1 tablespoon cold water for the 
last 5 minutes of baking. 

DATE NUT LOAF Muriel S. Thompson 

3/4 c. chopped walnuts 1/2 tsp. salt 

1 c. cut up dates 3 Tbsp. shortening 

1/2 tsp. baking soda 3/4 c. boiling water 

Mix above ingredients with fork and let stand for 20 minutes. 

2 eggs 3/4 c. honey or 1 c. sugar 

1 tsp. vanilla 1 1/2 c. sifted flour 

Beat with fork and add date mixture and blend. Bake at 350° 
for 45 minutes in ring pan or square pan or loaf pan for 65 minutes. 

TAMI'S PIE Esther Pangborn 

1975 Oregon Mother of the Year 

1 can Eagle Brand condensed 1 small can frozen lemonade 

milk (pink or regular) 

1 small carton Cool Whip 

Mix together and pour in baked pie shell. 

HOLIDAY CHERRY PIE Clare Hays 

Oceanside, Ore. 

1 prepared baked pie crust 
or graham cracker crust 
1 can prepared cherry pie 
filling 

Cream cheese, mix with fork. Add powdered sugar, until 
fluffy. Whip Dream Whip. Fold in the cheese mixture. Line 

Tillamook Co., Ore. 


1 (8 oz.) pkg. cream cheese 
1/2 c. powdered sugar 
1 pkg. Dream Whip 
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HOLIDAY CHERRY PIE (Continued) 

around pie crust, leaving more of a depression in middle. Be 
sure crust is cold before adding the mixture. Add pie filling. 
Leave a small amount of whip and a cherry for each piece of pie, 
to decorate. Refrigerate overnight, if possible. 

GRASSHOPPER PIE Mrs. J. S. Bohannon 


Crumb crust for 8 inch pie: 
14 Hydrox cookies, crushed 
Filling: 

24 marshmallows 
1/2 c. milk 

4 Tbsp. green creme de menthe 


2 Tbsp. butter, melted 


2 Tbsp. white creme de cocoa 
1 c. whipping cream 


Melt marshmallows in milk. Cool. Stir in creme de menthe 
and creme de cocoa and whipped cream. Pour into pie shell. 
Sprinkle a few crumbs on top. Freeze and serve frozen. 


MOM'S BUTTER PIE 


Helen Blake 


1 c. sugar 2 c. thick cream 

3 large Tbsp. butter 1 tsp. vanilla 

5 Tbsp. flour 

Mix flour and sugar; add butter and mix until fluffy. Add 
cream, stir, pour into unbaked pie shell. Bake in 400° oven for 
10 minutes; reduce heat to 350° and bake 30 minutes longer, or 
until filling is set in center. 


APPLE PIE CAKE 

1/4 c. butter or margarine 
1 c. sugar 
1 egg 

1/4 tsp. salt 
1 tsp. cinnamon 
1 tsp. nutmeg 


Kathleen Gaston 

1 tsp. soda 

1 c. flour 

1/2 c. chopped walnuts 

2 1/2 c. diced apples, pared 
2 Tbsp. hot water 

1 tsp. vanilla 


Mix ingredients in order given. Pour into greased pie pan. 
Bake at 350° for 45 minutes. Serve hot with ice cream or cold 
with whipped cream. 
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HANDY CHART OF KITCHEN MATH 
[Size of Pans and Baking Dishes] 


Cooking need never become a crisis, when you use our handy charts. Need a 4 or 6-cup baking 
dish? Will your fancy mold be the right size for the recipe? See below for the answers. 





COMMON KITCHEN PANS TO USE AS CASSEROLES 
WHEN THE RECIPE CALLS FOR: 

4-cup baking dish: 

9- inch pie plate 
8x1%-inch layer cake pan—C 

7 3/8 x 3 5/8 x 2%-inch loaf pan—A 

6-cup baking dish: 

8 or 9x1Va-inch layer cake pan—C 

10- inch pie plate 

BVz x 3 5/8 x 2 5/8 inch loaf pan—A 

8-cup baking dish: 

8x8x2-inch square pan—D 
11x7x1Va-inch baking pan 
9x5x3-inch loaf pan—A 

10-cup baking dish: 

9x9x2-inch square pan—D 
11%x7V2x1%-inch baking pan 
15x10x1-inch jelly-roll pan 

12-cup baking dish and over: 

13Y2x8Y2x2-inch glass baking pan 12 cups 
13x9x2-inch metal baking pan 15 cups 

14x10Y2x2Ya-inch roasting pan 19 cups 


TOTAL VOLUME OF VARIOUS SPECIAL BAKING PANS 
Tube Pans: 


7Yax3-inch "Bundt" tube pan-K 

9x3Y2-inch fancy tube or “Bundt" pan J or K 
9x3Y2-inch angel cake pan—1 

10x3%-inch "Bundt" or "Crownburst" pan-K 
9x3Y2-inch fancy tube mold-J 

10x 4-inch fancy tube mold (Kugelhupf)—J 

10x 4-inch angel cake pan—1 

6 cups 
9 cups 
12 cups 
12 cups 
12 cups 
16 cups 
18 cups 

Melon Mold: 

7x5Y2X4-inch mold—H 

6 cups 

Spring-Form Pans: 

8x3-inch pan-B 

9x3-inch pan-B 

12 cups 
16 cups 

Ring Molds: 

8Y 2 x2 1 /i-inch mold—E 

9%x2%-inch mold—E 

4Y 2 cups 
8 cups 

Charlotte Mold: 

6x4%-inch mold-G 

7Ya cups 

Brioche Pan: 

9Y 2 x3 1 4-jnch pan-F 

8 cups 















AN EASY CAKE 


CAKES. COOKIES. DESSERTS 

Kathleen Kostur 


1 c. all purpose flour 1 (No. 303) can fruit cocktail 

2 tsp. salt and juice 

1 tsp. soda 1/2 c. brown sugar 

1/2 c. milk 
1 egg 

Sift together dry ingredients. Add beaten egg and fruit cock¬ 
tail. Blend until dry ingredients are moistened. Pour into greased 
and floured 13x9x2 inch pan or 2 layer pans. Sprinkle with brown 
sugar and nuts. Bake at 350° for 35-40 minutes. 

CHOPPED RAW APPLE CAKE Mae Ford 

Put 4 cups chopped raw apples in a mixing bowl. In other 
mixing bowl: 

2 eggs 2 tsp. cinnamon 

2 c. brown sugar 1/2 c. salad oil or 1/4 lb. 

melted butter 


Mix well and add: 


2 c. flour 1/2 tsp. soda 

1 tsp. cinnamon 1/2 tsp. salt 


Mix well and add chopped apples and 1 cup chopped nuts. 

Bake in 9x13 inch pan, 40 minutes at 350°. 

ONE BOWL APPLESAUCE CAKE Mrs. C. W. Jobe 

Grass Valley, Calif. 


Mix: 

2 c. flour 

1 c. sugar 

2 tsp. soda 

1/2 tsp. cinnamon 
1/2 tsp. allspice 
Dash clove 


3 Tbsp. cocoa 
1 c. chopped nuts 
1 c. raisins 
1 can applesauce 
1/2 c. salad oil 


Pour into greased and floured 9x12 inch pan. Bake 1 hour at 
350°. 
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WINE CAKE 


Lavina Moore 


1 pkg. yellow cake mix 3/4 c. cooking oil 

1 pkg. instant vanilla pudding 1 tsp. nutmeg 

3/4 c. sherry wine 4 eggs 

Beat all together for 4 minutes. Pour into greased mold and 
bake 45-55 minutes at 350°. Turn out of pan after 5 minutes of 
cooling. Sprinkle with powdered sugar. 


APPLESAUCE FRUIT CAKE 

2 c. sugar 
4 Tbsp. oil 
2 tsp. cinnamon 
1/2 tsp. cloves 
1 tsp. salt 
1 tsp. nutmeg 
1 tsp. vanilla 


Marietta S. Butler 

2 c. hot unsweetened apple¬ 
sauce 

2 rounded tsp. soda 

3 c. or more flour to make a 
stiff batter 

1 c. nuts 

1 c. raisins (dates or other 
dried fruits), cut in bits 


When you are making applesauce, save out 2 cups for this 
old fashioned fruit cake that keeps well and can be frozen. Bake 
in greased, floured tube pan or loaves. For gifts, bake in 
greased, floured tin cans in various sizes. Bake at 350° for 1 
hour. 


MAPLE NUT CAKE 


1 1/2 c. flour 

1 c. brown sugar 

2 eggs 

2 tsp. baking powder 
1 c. nuts 


Sue Hurliman 
Bay City, Ore. 

1/3 c. shortening 
1/2 c. milk 
1/4 tsp. salt 
1 tsp. maple flavor 


Fold in egg whites last. 

Mocha Icing: 

1/3 c. butter 
1 1/2 c. powdered sugar 
1 tsp. cocoa 


1/4 tsp. vanilla or maple 
flavoring 

1-2 Tbsp. cold coffee 
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PISTACHIO CAKE 


Karen Zintak 


1 box Duncan Hines white cake 
mix 

2 pkg. Royal instant pistachio 
pudding 

Mix together. Grease tube 
hour. 


5 eggs 

1/2 c. cooking oil 
1/2 c. water 
1/2 c. milk 

pan and bake at 350° for about 1 


HAWAIIAN SURPRISE 


Marge Birk 


In 9x13 inch cake pan, pour 2 cans cherry pie filling. Spread 
evenly. Over the cherries pour 1 large can crushed pineapple. 
Spread evenly. Then pour 1 package yellow cake mix over all, 
and spread evenly. Next pour 1 cup crushed walnuts evenly over 
mixture. Last of all take 1/4 pound butter and slice in very thin 
squares. Lay each square on top of cake until complete top is 
covered with butter. Bake at 350° for 1 hour. Serve with whipped 
cream. 

APPLE CAKE Pearl H. Siskey 


4 c. diced, unpeeled apples 2 c. sugar 


Mix and let set 10 minutes. 

2 tsp. soda 
2 tsp. cinnamon 
1 tsp. salt 
1 c. nuts 


1/2 c. oil 

2 lightly beaten eggs 
2 tsp. vanilla 
2 c. flour 


Bake at 350° for 1 hour in greased 9x13x2 inch pan. Moist 
and easy to make. Forms it's own topping. Serve warm or it 
keeps well. 

LOAF CAKE Karen Zintak 


2 sticks butter 6 eggs 

1 1/2 c. sugar 

Cream together, then add: 

12 oz. box vanilla wafers, 1 tsp. vanilla 

crushed 1/2 c. milk 

1 c. coconut 1 c. raisins (opt.) 

1 c. pecans, chopped 

Bake in lightly greased loaf pan for 1 hour at 360°. 
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Git A HAM CRACKER TORTE 

1 beaten egg 
1 c, melted butter 

Bring to rolling boil. Add: 

1 c. shredded coconut 
1 c. chopped nuts 


Esther Pangborn 
1975 Oregon Mother of the Year 

1 c. sugar 
1/2 c. milk 


1 c. graham cracker crumbs 
1 tsp. vanilla 


Line 9x13 inch pan with whole graham crackers. Pour thick 
ened mixture evenly over crackers. Cover with whole crackers. 
Frost with butter frosting. 


Butter Frosting: In small bowl of electric mixer at high 
speed: 


1 pkg. powdered sugar 1 egg 

1/3 cube melted margarine 1 tsp. vanilla 

Mix well. Spread on above torte. Refrigerate for 24 hours. 
Frosting will be runny when finished. 

CHEESE CAKE Naomi Rice 


Crust: Use spring form pan. Crush 12-14 graham crackers. 
Add 2 tablespoons soft butter and dash of cinnamon. 

Cake: Have 4 (3 ounce) packages cream cheese at room temp¬ 
erature. Add 2 beaten eggs mixed with: 

1/4 c. sugar 1/2 tsp. vanilla 

Pour into crust and bake at 350° for 20 minutes, no longer. 
Cool. Top with 1 carton sour cream to which 1/4 cup sugar and 
1/2 teaspoon vanilla has been added. Bake at 450° for 5 minutes. 
For variation, spread top with 1 can cherry pie filling, 

YUM YUM LOAF Rosemary Petersen 

Boil together 5 minutes: 

2 c. water 3 Tbsp. cinnamon 

2 c. sugar 1/2 tsp. salt 

1 c. raisins 3 Tbsp. shortening 


Remove from fire, stir in 1 teaspoon soda. Cool until luke¬ 
warm. 
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YUM YUM LOAF (Continued) 


Sift together: 

3 c. flour 2 tsp. baking powder 

Combine boiled ingredients with flour. Add: 

1 egg 1 c. nuts 

1 tsp. vanilla 

Bake 1 hour at 350° or until done*in greased and floured Angel 
Food cake pan. 

RED VELVET CAKE Bertha Vice 

(Famous for it's pretty color) 

1 1/2 c. sugar 2 1/2 c. flour 

1/2 c. butter 1 tsp. salt 

2 eggs 1 c. buttermilk 

1 tsp. vanilla 1 Tbsp. vinegar 

2 (loz.) bottles red food coloring 1 1/2 tsp. soda 

2 Tbsp. cocoa 

Cream butter and sugar thoroughly; add eggs. Stir in vanilla. 
Mix food color with cocoa and let set for a few minutes before 
adding to mixture. Sift together flour and salt. Add flour and 
buttermilk alternately; mix soda and vinegar; fold into above mix¬ 
ture. Pour into greased 9 inch round layer pans. Bake at 350° 
for 25-30 minutes. 


Velvet Butter Frosting: 

1 c. milk 1 1/2 c. powdered sugar 

6 Tbsp. flour 1 tsp. vanilla 

1 c. butter 

Mix milk and flour. Cook over low heat until very thick. Cool. 
Cream together butter, sugar and vanilla until light and fluffy. 

Add cooked mixture to the creamed mixture and mix until just 
blended. 

CHEESE CAKE Grace Monti 

San Diego, Calif. 


1 lb. cottage cheese 
1 lb. cream cheese 
1 1/2 c. sugar 
4 eggs 

Juice of 1/2 lemon 


1 tsp. vanilla 
3 Tbsp. cornstarch 
3 Tbsp. flour 
1/4 lb. butter, melted 
1 pt. sour cream 
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CHEESE CAKE (Continued) 


Cream cheese in bowl; add sugar gradually beating, then eggs. 
Stir in lemon juice, vanilla, cornstarch and flour. Add butter. 

Mix until smooth. Blend in sour cream. Pour into greased spring 
form 9 inch pan. Bake at 325° for 1 hour. Turn off heat and let 
stand in oven 2 hours more with door closed. Then into icebox. 


APPLESAUCE CAKE 


Mrs. Art Crossley 
Bay City, Ore. 


1/2 c. shortening 

1 1/2 c. sugar 

2 beaten eggs 

1 c. thick unsweetened apple¬ 
sauce 

2 c. flour 
1/4 tsp. salt 


1 tsp. baking powder 

1/2 tsp. soda 

1 tsp. cinnamon 

1/2 tsp. cloves 

3/4 c. raisins 

1/2 c. chopped walnuts 


Cream shortening and sugar; add eggs and beat well. Add 
applesauce, then sifted dxy ingredients. Beat smooth and fold in 
raisins and nuts. Bake in waxed paper lined 8 inch square pan. 
Bake at 350° for 50 minutes. Frost with powdered sugar icing. 


CARROT PINEAPPLE CAKE 


Elaine Durrer 


1 1/2 c. oil 

2 c. sugar 

3 eggs 

2 c. grated carrots 
1 tsp. cinnamon 
1 tsp. vanilla 


1 (13 1/2 oz.) can pineapple 
tidbits, juice and all 
3 c. flour 
1 tsp. soda 
1/2 tsp. salt 
1/2 c. chopped nuts 


Combine all ingredients in order listed. Beat just until mixed. 
Pour into greased and floured 13x9 inch pan. Bake at 350° for 1 
hour or until done. 


Cream Cheese Icing: Beat together until fluffy: 

1 (6 oz.) pkg. cream cheese 2 tsp. vanilla 

1/2 c. butter 1 box powdered sugar 

Have all ingredients at room temperature. 
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TILLAMOOK 

FARMERS COOPERATIVE, INC 


1920 Hwy. IOI North 


Tillamook, Oregon 97141 
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C & W GROCERY 
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Phone 842-4151 
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TILLAMOOK, OREGON 97141 
Phone 842—2788 

Phones 322-3232 « 377-2297 

REALTOR' 

BYRON W. OLSON, REALTOR 

REAL ESTATE 


P.O. BOX 4T93 GARIBALDI, OR 97110 


THE MAN’S SHOP 

302 MAIN AVE . 
TILLAMOOK, OREGON 91141 
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VANILLA WAFER CAKE 

1 c. margarine 

2 c. sugar 
6 eggs 

1 (12 oz.) box vanilla wafers 


Frances Walpole 

1/2 c. milk 
1 (7 oz.) pkg. coconut 
1 c. walnuts 


Cream butter, sugar, eggs, 1 at a time; add crushed wafers 
and milk. Fold in nuts and coconut. Grease tube pan. Bake 2 
hours at 275°. 


LEMON CHEESE CAKE 


Marge Birk 


Crust: 

1 c. Zwieback crumbs 1/2 tsp. nutmeg 

1/4 c. sugar 1/4 c. melted butter 

1/2 tsp. cinnamon 

Mix well and line spring form pan, saving 1/4 cup crumbs for 

top. 

Filling: 

3/4 c. sugar 2/3 c. canned milk 

2 envelopes unflavored gelatin 2 egg yolks 
Salt 


Combine in order given in saucepan. Cook at low temperature 
until gelatin is well dissolved. Add 1 teaspoon grated lemon peel. 
Cool at room temperature. Add: 

3 c. cream style cottage cheese, Juice of 1 lemon 
sieved 1 tsp. vanilla 

Chill until thick. Beat 2 egg whites stiffly and add 1/4 cup 
sugar. Fold into above mixture. Beat 1 pint whipping cream well 
and fold into above mixture. Pour into crumb crust and top with 
remaining crumbs. Place in refrigerator overnight. 

AUNT MINNIE’S WALNUT TORTE Mildred Davy 

3 eggs 1 c. sugar 

1 c. fine graham cracker crumbs 1/2 c. finely chopped walnuts 

Dash of salt 

Beat egg whites until stiff, not dry, carefully stir in well 
beaten egg yolks. Mix sugar, crumbs, nuts and salt together and 
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AUNT MINNIE’S WALNUT TORTE (Continued) 

slowly fold into egg mixture. Bake 35-40 minutes at 325°. I use 
greased cake pan, round, one with a winder if you have it, but it 
will come out of the other kind O. K. if you cut it and take it out 
while it's still warm. Spread with raspberry jam and top with 
whipped cream. This recipe is an old stand by. 

COCONUT JAM SQUARES Helen B. Knight 

Nehalem, Ore. 

1 c. flour 1 tsp. baking powder 

Pinch of salt 


Add: 

1/2 c. shortening 1 well beaten egg 

1 Tbsp. milk 

Roll out or pat into large pan. Spread thinly with raspberry 
or apricot-pineapple (or your favorite) jam. Then spread the 
following mixture on top of jam: 1 large piece of butter (size of 
an egg). Melt and add 1 cup sugar, 1 1/2 cups coconut and 1 egg. 
Bake at 325° for 25 minutes. 


CHOCOLATE CHIP OATMEAL 

3 c. flour 
2 tsp. salt 
1 1/3 c. shortening 
1 1/2 c. brown sugar 
1 1/2 c. white sugar 


COOKIES Terry Birk 

4 eggs 

2 tsp. hot tap water 

3 small pkg. chocolate chips 
(18 oz.) 

4 c. oatmeal, uncooked 
2 tsp. vanilla 


Blend ingredients and add chocolate chips. Add nuts if desired. 
Bake at 350° for 10-12 minutes. Makes approximately 5-6 dozen. 

DATE COCONUT COOKIES Elsie Neal 

Bay City, Ore. 


1 c. margarine 

1 c. sugar 

3 Tbsp. grated orange rind 

2 eggs 

2 c. sifted flour 


2 tsp. baking powder 

1 tsp. salt 

2 c. coconut 

1 1/2 c. chopped dates 
1 c. rolled oatmeal 


Cream margarine and sugar, then add orange rind, add egg, 
1 at a time, beat well after each addition. Sift flour, baking 
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DATE COCONUT COOKIES (Continued) 

powder and salt. Blend in creamed mixture, stir in coconut, 
dates and rolled oats. Drop by teaspoon on greased baking sheet. 
Bake at 350°, 10-12 minutes. Makes about 5 dozen cookies. 

BUTTER COOKIES Dorothy Klingler 

Sift together: 

2 1/4 c. flour 1/2 tsp. salt 

1 c. powdered sugar 

Cut in 1 cup butter or 1/2 butter and 1/2 margarine. Beat 1 
egg until light colored. Combine and add to flour mixture: 

2 Tbsp. egg 2 tsp. vanilla 

Roll thin on powdered sugar board. Cut and spread with re¬ 
maining egg mixture. Bake at 400° for 5-10 minutes. 

CHERRY NUT CREME Kathleen Kostur 

Prepare as directed on package, 1 (3 1/4 ounce) package van¬ 
illa pudding, using 1 3/4 cup milk. Soften 1 ounce gelatin in 1/4 
cup milk. Stir into hot cooked pudding until dissolved. Cool to 
room temperature. Whip 1 cup cream, add: 

1/4 c. sugar 1/2 tsp. vanilla 

Fold into cooled pudding. Line 8 inch square pan with vanilla 
wafers. Pour in 1/2 pudding mixture. Sprinkle with: 

1/2 c. diced marshmallows 1/4 c. maraschino cherries 

1/4 c. nuts 

Pour in remaining pudding and top with: 

1/4 cup nuts 1/4 cup cherries 

Chill thoroughly. Cut in squares and serve with whipped 
cream. 

PUMPKIN CUSTARD Marietta S. Butler 

(Low Calorie) 

1 1/2 c. pumpkin or squash 2 tsp. sweetening solution 

1 1/2 c. skim milk 1/2 tsp. vanilla 

2 eggs 1 tsp. cinnamon 
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PUMPKIN CUSTARD (Continued) 


1/2 tsp. ginger 1/2 c. cooked rice (opt.) 

1/4 tsp. salt (omit for salt free 1/2 c. raisins (opt.) 
diets) 

With egg beater, mix all ingredients, until well blended. 

Bake at 350° for 50-60 minutes. 1 cup - 65 calories. 

BERRY FRUIT PUDDING Nora Kremers 

Melt 2/3 cube butter or margarine in casserole. Mix: 

1 c. flour Pinch of salt 

2 tsp. baking powder 2/3 c. milk 

1 c. sugar 

Bake 45 minutes at 350°. Pour batter over melted butter; add 
sugared berries or fruit. (This is very easy and quick. Packaged 
puddings can also be used. I keep the dry ingredients ready and 
can have a quick dessert ready in minutes for unexpected eompany.) 

LEMON CAKE PIE Nora Kremers 

Mix together: 

1 c. sugar 

2 heaping Tbsp. flour 
2 Tbsp. melted butter 

Beat this well until it looks creamy. Then add: 

Grated rind of 1 large lemon, 1 c. sweet milk 
also juice 2 egg whites, beaten stiff 

Pour into an unbaked pie shell in a deep tin. Bake 1/2 hour 
in a very slow oven. 

NABISCO ICEBOX WAFFLE CREAM DESSERT 

Frances Freidrich 


Pinch of salt 
2 egg yolks 


1 lb. waffle cream Nabisco 
wafers, rolled into fine 
crumbs 

1 pt. whipping cream, 
whipped 


2 egg yolks 
3/4 c. melted butter 
1 c. powdered sugar 
4 bananas 


Roll wafers with rolling pin and spread in pan (press with 
hand). Save enough crumbs for top. Mix sugar, butter and then 
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NABISCO ICEBOX WAFFLE CREAM DESSERT (Continued) 

add yolks and mix thoroughly. Cut bananas lengthwise in 3 slices. 
Spread generous amount of mixture on with knife. Then turn upside 
down and place on first layer of Nabisco. Continue until you have a 
full blanket of bananas in pan. Put layer of whipped cream on 
last layer of wafers. Press slightly to make stick. Can be made 
the evening before. Use 10x14 inch pan. 

PRINCESS CHARLOTTE Frances Friedrich 


2 c, milk 

2 Tbsp. cornstarch 
6 almonds, sliced 
1 pt. whipped cream 


1/2 Co sugar 
2 eggs 

1 envelope Knox gelatine 
1/2 Co powdered sugar 


Soak gelatin in 1/4 cup milk. Scald remaining milk. Add 
sugar and cornstarch. Cook 15 minutes in double boilero Add 
beaten eggs; boil 1 minute longer. Add gelatin and nuts then cool. 
Add 1/4'.teaspoon rum flavoring to custard. Add whipped cream 
and powdered sugar; fold into custard mixture. Pour into molds 
and serve with fruit sauce. Sauce as juice from frozen rasp¬ 
berries or maraschino juice. 


STRAWBERRY JELLO SUPREME 


Joan Toth 


2 small pkg. strawberry jello 2 small pkg. frozen straw- 
2 bananas berries 

1 medium can crushed pineapple 1 carton sour cream 

Mix 1 package jello with 1 cup boiling water and stir in 1 pack¬ 
age frozen strawberries, 1/2 can crushed pineapple and 1 mashed 
banana. Pour into mold and let set. Mix a second batch of jello 
as above. Spread the set jello with a layer of sour cream, then 
pour second batch of jello over the top and let set. Unmold on 
serving dish, garnish with sour cream and fresh strawberries (in 
season). 

GRAHAM WAFER SLICE Jean Bailey 


First cover bottom of 8x12 inch pan with layer of whole 
graham crackers. Second, filling: 

1/2 c. milk 1/2 c. margarine 

3/4 c. sugar 1 egg 

Mix well and heat to boiling. Cook 2 minutes; then add: 
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GRAHAM WAFER SLICE (Continued) 

1 c. crushed graham crackers 1 c. flaked coconut 
1 c„ chopped nuts 1 Tbsp. vanilla 

Third, pour warm filling over layer of wafers in pan. Smooth 
top with layer of whole graham crackers. Ice with butter icing. 
Best to let set overnight before cutting in squares. Will keep in 
refrigerator for 2 weeks, or may be frozen. 


MINCEMEAT Lorraine LaKnes 

Wheeler, Ore. 

This recipe is handed down by Lillian Zaddack, a pioneer of 
Nahelem Valley and grandmother of Charks E. Stephens. 


5 lb. meat, chopped fine 

3 lb. suet 

4 lb. raisins 
2 lb. sugar 

1 qt. molasses 
Large lump butter 
1 glass jelly 
1 Tbsp. salt 

Combine all ingredients and 
minutes in water bath. 


1 Tbsp. pepper 
4 lb. currants 
1 lb. citron 

4 qt. apples, chopped fine 
*2 oz. cinnamon 
1 oz. cloves 

Juice and rind of 1 lemon 
1/2 gal. apple cider 

put in quart jars. Process 30 


CHRISTMAS STRAWBERRIES 


1/2 c. butter 
2 eggs, slightly beaten 
1 c. sugar 

1 1/2 c. snipped dates 
1/2 c. flour 


Clare Hays 
Oceanside, Ore. 

1/2 tsp. salt 
1 tsp. vanilla 

1 c. chopped nuts 

2 1/2 c. Rice Krispies 
Red sugar 


Heat butter in skillet. When partially melted, add eggs and 
sugar. Mix thoroughly. Blend in dates and cook 5 minutes, stir¬ 
ring constantly. Turn heat low and gradually add flour and stir 7- 
10 minutes. Add salt, vanilla, nuts and cereal and mix thoroughly. 
Cool and shape into balls or strawberries. Roll in red sugar. 

Trim with green cherry pieces. These cookies are very festive 
looking and delicious. 
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DEVILED ANGEL DESSERT 


Mrs. Dave Wilson 


1 (12 oz.) pkg. chocolate chips 

1 (10 oz.) pkg. mini marsh¬ 
mallows 

2 Tbsp. water 

1 c. cream, whipped 


1/2 tsp. salt 

1 loaf size Angel Food cake 
3 eggs, separated 
1 tsp. vanilla 


Melt chocolate chips, marshmallows and water together. Add 
3 egg yolks, well beaten, cook only 1 minute. Cool. Fold whipped 
cream, salt and vanilla into mixture, then fold in 3 egg whites, 
stiffly beaten. Pour sauce over Angel Food cake that has been 
torn into small bits and placed in loaf pan. Chill overnight and 
serve with whipped cream if desired. 


STRAWBERRY BAVARIAN Mary Carlton 

1 envelope low-calorie straw- 1/2 c. cold diet Dr. Pepper 

berry gelatin 1/2 c. Special Whipped Topping 

1/2 c. hot diet Dr. Pepper 

Mix gelatin and hot diet Dr. Pepper until dissolved. Add cold 
diet Dr. Pepper. Chill until slightly thickened. Whip gelatin 
until smooth and slightly foamy. Add Special Whipped Topping. 
Beat until well mixed. Pour into serving dishes. Chill until firm. 
4 servings. 35 calories each. 


Special Whipped Topping: 

1/2 c. cold diet Dr. Pepper Vanilla 

1 envelope dessert topping mix 
(2 1/4 oz.) 

Place Dr. Pepper in mixing bowl. Add dessert topping mix. 
Stir, then beat until topping holds soft peaks. Add vanilla. Makes 

2 cups. Use as topping for desserts or salads or as substitute for 
whipped cream. 1 tablespoon is about 14 calories. 


MARTHA WASHINGTON'S PLUM PUDDING Mae Cronant 


Prepare raisins, enough to fill a quart measure; wash and dry 
a pint of dried currants; cutup a pint citron into small bits; peel, 
core and also chop into small bits a pint of apples (pipping are 
best) and a light quart of beef suet that must be perfectly fresh; 
crumble up a full quart of nice stale light bread and mix all of the 
above named articles together upon a dish, grating into them 1/2 
a nutmeg and sprinkling over a teaspoonful of salt. Now break 8 
eggs into large tray or bowl, and beat them until very light, adding 
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MARTHA WASHINGTON'S PLUM PUDDING (Continued) 

1/2 pint sugar, and 1/2 pint milk and 1 gill of wine or brandy. 
When you have sifted a quart of flour, take from it enough to 
flour well the fruit, that it may not fall to the bottom, just as it is 
done in making fruit cake. Now add to the eggs, the fruit, suet 
and bread erumbs, stirring in just enough flour to make the whole 
stick together. This ought not to take more than the quart provid¬ 
ed. Have ready a stout cotton cloth or bag, scald it in boiling 
water and dust flour over the;inside until a thin coating is formed; 
put the pudding in and tie up tightly, after leaving ample room for 
it to swell; put it in a pot of boiling water to boil steadily for 3 
hours. The dangers to be avoided are letting the pudding stick 
to the bottom of pot, which may be prevented by reversing a plate 
and laying it beneath, and worse still, letting the string or bag 
give way so that water is admitted. 

Sauce for Pudding; 

1 c. butter 1/2 glass brandy or whiskey 

2 c. sugar 2 tsp. vanilla 

1/2 c. cream, well beaten Little nutmeg 

Cream butter and add sugar gradually. Add cream and van¬ 
illa, then wine slowly. When all is beaten smooth, place the bowl 
in basin of hot water. Stir until the sauce is smooth. 
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TEMPERATURE TESTS 
FOR CANDY MAKING 

There are two different methods of determining when candy has been 
cooked to the proper consistency. One is by using a candy thermometer 
in order to record degrees, the other is by using the cold water test. The 
chart below will prove useful in helping to follow candy recipes: 


TYPE OF CANDY 

DEGREES 

COLD WATER 

Fondant, Fudge 

234 - 238° 

Soft Ball 

Divinity, Caramels 

245 - 248° 

Firm Ball 

Taffy 

265 - 270° 

Hard Ball 

Butterscotch 

275 - 280° 

Light Crack 

Peanut Brittle 

285 - 290° 

Hard Crack 

Caramelized Sugar 

310-321° 

Caramelized 


In using the cold water test, use a fresh cupful of cold water for each 
test. When testing, remove the candy from the fire and pour about 'A 
teaspoon of candy into the cold water. Pick the candy up in the fingers 
and roll into a ball if possible. 

In the SOFT BALL TEST the candy will roll into a soft ball which 
quickly loses its shape when removed from the water. 

In the FIRM BALL TEST the candy will roll into a firm but not hard 
ball. It will flatten out a few minutes after being removed from water. 

In the HARD BALL TEST the candy will roll into a hard ball which 
has lost almost all plasticity and will roll around on a plate on removal 
from the water. 

In the LIGHT CRACK TEST the candy will form brittle threads which 
will soften on removal from the water. 

In the HARD CRACK TEST the candy will form brittle threads in the 
water which will remain brittle after being removed from the water. 

In CARAMELIZING, the sugar first melts then becomes a golden 
brown. It will form a hard brittle ball in cold water. 











CANDY, JELLY, PRESERVES 


MARSHMALLOW FUDGE Marietta S. Butler 

2 c. sugar 1/4 lb. butter or margarine 

10-12 large marshmallows (1 cube) 

2/3 c. or 1 small can evaporated 1 pkg. chocolate bits 
milk, do not dilute 1/2 pkg. mint bits 

1 c. fresh cracked walnuts 

Use 2 quart saucepan, medium heat, stirring constantly, melt 
marshmallows with sugar and milk. Boil mixture 6 minutes, care¬ 
ful not to scorch. Remove from heat, stir in butter, chocolate 
bits until melted. Vanilla, if desired. Stir in nuts and pour into 
buttered platter. For layered fudge, use caramel, butterscotch, 
mint, semi-sweet or combinations. Pour shallow layer and another 
flavor on top. For rocky-road, pour over a layer of small marsh¬ 
mallows. 

CREAMY QUICK FUDGE Rosemary Petersen 

1 c. chocolate chips 1/4 tsp. salt 

1 lb. powdered sugar 1/4 c. (1 stick) margarine 

6 Tbsp. canned milk 1 c. walnut pieces 

1 tsp. vanilla 

Melt chocolate chips over hot water. Combine in mixing bowl 
powdered sugar, evaporated milk, vanilla and salt, stir until 
smooth. Add melted chocolate, stir until blended. Stir in soft 
butter, mix in nuts. Spread in buttered 8 inch square pan, chill 
until firm then cut into squares. Makes about 1 1/2 pounds candy. 

GINGER QUINCE JAM Nancy Brennan 

4 lb. quince 2 lemons 

8 c. sugar Chopped walnuts 

1/4 lb. crystallized ginger 

Wash, peel, core quince. Chop and cook until tender in boil¬ 
ing water to cover. Add sugar, chopped ginger, juice and grated 
rind from lemons. Cook until thick; add walnuts, pour into jars 
and seal while hot. 
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OLD FASHIONED PEAR JAM 


Blanche Russ 


2 Co cut up fresh pears, 2 c. sugar 

skins and all 1 Tbsp. lemon juice 

Rinse out saucepan with water and leave small amount of 
water in pan. Place all ingredients in pan and cook at medium 
heat until it starts to boil down. At that point turn heat down to 
simmer. Cook very slow, until all moisture is gone. Test by 
placing small amount in refrigerator for a few minutes to see if it 
holds shape. Cooking time is 6-8 hours. The slower the better. 
This recipe makes 1 pint jam. Expand as you wish and make as 
large a batch as you desire. 

** EXTRA RECIPES ** 


• * 
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FOOD QUANTITIES 

FOR SERVING 25, 50 and 100 PERSONS AT PICNIC 

Do you have trouble deciding how much of various foods to take to a picnic? Here are some 
suggested figures on 25 , 50 and 100 servings, taken from "Planning Food For Institutions 
a USDA handbook. 


FOOD 

Sandwiches: 

Bread 

Butter 
Mayonnaise 
Mixed Filling 
(meat, eggs, fish) 
Mixed Filling 
(sweet-fruit) 
Lettuce 


Turkey or chicken 
Fish, large 
whole (round) 
Fish, fillets 
or steaks 

Salads, Casseroles: 
Potato Salad 
Scalloped Potatoes 

Spaghetti 
Baked Beans 
Jello Salad 

Ice Cream: 

Brick 

Bulk 

Beverages: 

Coffee 

Tea 

Lemonade 

Desserts: 

Watermelon 

Cake 


Whipping Cream 


25 

SERVINGS 

50 slices or 
3 1-lb. loaves 
14 pound 
1 cup 

V/ 2 quarts 

1 quart 
114 heads 


13 pounds 
13 pounds 
7Vz pounds 

414 quarts 
414 quarts or 
1 12x20" pan 
VA gallons 
3 A gallon 
% gallon 

314 quarts 
2% quarts 


Yz pound and 
V/z gal. water 
1/12 pound and 
V/z gal. water 
10 to 15 lemons, 
V/z gal. water 

37Vz pounds 
1 10x12" sheet 
cake 

V/z 10" layer 
cakes 
% pint 


50 

SERVINGS 

100 slices or 
6 1-lb. loaves 
% to 1 pound 

2 to 3 cups 

2Vz to 3 quarts 

VA to 2 quarts 
2Vz to 3 heads 

13 pounds 
18 pounds 
25 to 35 pounds 

25 pounds 

15 pounds 

2% gallons 
814 quarts 

2Vz gallons 
VA gallons 
VA gallons 

6Vz quarts 
4Vz quarts or 
VA gallons 

1 pound and 

3 gal. water 
1/6 pound and 
3 gal. water 

20 to 30 lemons, 
3 gal. water 

75 pounds 
1 12x20" sheet 
cake 

3 10" layer 
cakes 

V/z to 2 pints 


100 

SERVINGS 

200 slices or 
12 1-lb. loaves 
V/z pounds 

4 to 6 cups 

5 to 6 quarts 

2Vz to 4 quarts 
5 to 6 heads 

25 pounds 
35 pounds 
50 to 75 pounds 

50 pounds 

30 pounds 

414 gallons 
17 quarts 

5 gallons 
214 gallons 
214 gallons 

1214 quarts 
9 quarts or 
214 gallons 

2 pounds and 

6 gal. water 
1/3 pound and 
6 gal. water 

40 to 60 lemons, 
6 gal. water 

150 pounds 

2 12x20" sheet 
cakes 

6 10" layer 
cakes 

3 pints 


Meat, Poultry or Fish: 

Wieners (beef) 614 pounds 

Hamburger 9 pounds 


BEVERAGES AND MISCELLANEOUS 


SPARKLING SCARLET DUCK PUNCH Marge Birk 

1 qt. cranberry juice 1-2 (28 oz.) bottles 7-Up 

1 bottle cold duck (wine) 

Combine all ingredients in punch bowl gently. Makes 20 (5 
ounce) servings. 

GREEN MIST PUNCH Dennis Pastega 

Tillamook Soda Works 

1 qt. lime sherbet 3 large (28 oz.) bottles 7-Up 

1 qt. pineapple sherbet 3 large (28 oz.) bottles Squirt 

Soften and blend sherbets, then gently add 7-Up and Squirt. 
Makes approximately 50(4 ounce) servings. 

RED SATIN PUNCH Dennis Pastega 

Tillamook Soda Works 

1 (12 oz.) can frozen apple 1 (12 oz.) can frozen cran- 

juice concentrate berry juice concentrate 

5 large (28 oz.) bottles 7-Up 

Blend the two juices; gently add 7-Up. Makes approximately 
35(4 ounce) servings. 

GOLD PUNCH Dennis Pastega 

Tillamook Soda Works 


1 (12 oz.) can frozen orange 3 (28 oz.) bottles 7-Up 

juice 3 (28 oz.) bottles Squirt 

1 (46 oz.) can apricot nectar 

Blend orange juice and nectar. Gently add 7-Up and Squirt. 
For extra touch float 1 quart orange sherbet on top of punch. 
Makes approximately 50(4 ounce) servings. 


FIESTA PUNCH 


1 1/2 c. sugar 
4 c. water 
1/2 c. lemon juice 
4 c. (1 qt.) bottled cranberry 
juice 


Dennis Pastega 
Tillamook Soda Works 

1 c. pineapple juice 
1/4 tsp. salt 
4 c. (1 qt.) Dr. Pepper 
Dr. Pepper ice cubes 
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FIESTA PUNCH (Continued) 


Mix sugar with 2 cups water; bring to boil. Cool. Combine 
this syrup with remaining 2 cups water, lemon juice, cranberry 
juice, pineapple juice and salt. When ready to serve, stir in 
cold Dr, Pepper. Pour over Dr. Pepper ice cubes into punch 
bowl. Makes 25-30 (4 ounce) servings. 

Note: Freeze Dr. Pepper ice cubes in refrigerator trays, 
and use in punch bowl to prevent dilution of the punch. 

TIPS FOR MAKING PUNCH 

1. Keep recipe simple. Have all ingredients well chilled, 

2. Make punch as you need it. 

3. Add carbonated beverage last. Do not stir after adding car¬ 
bonated beverage. Punch will blend as you ladle and sparkle 
stays through last serving. 

TOSTADA Carolyn Birk 

2 large tortillas (flour or corn) 1 c. grated Cheddar cheese 

1/2 lb. ground beef 1 c. shredded lettuce 

1 can bean dip 1 mashed avocado 

1 medium tomato Taco sauce 

1/2 medium onion Cooking oil 

Fry tortillas until golden brown and crispy. Drain off excess 
oil. Fry beef, breaking apart, until fully cooked. While beef is 
cooking, cut up tomato and onion into small pieces. Spread each 
tortilla with the bean dip and mashed avocado. Place equal amounts 
of ground beef on each. Garnish with lettuce, cheese, onion and 
tomato. 


FRENCH DRESSING 

1/2 c. sugar 

1 tsp. salt 

1 tsp. paprika 

1/2 tsp. mustard 

1 Tbsp. grated onion and garlic 


Nancy Brennan 

2 Tbsp. lemon juice 
1/3 c. catsup 
1/2 c. Wesson oil 
1/3 c. vinegar 


Mix first 7 ingredients together. Add oil and shake then add 
vinegar. 
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THOUSAND ISLAND DRESSING 
Mash 1 hard cooked egg, add: 


Nora Kremers 


1 c. mayonnaise 
1/2 c. chili sauce 
1/3 c. pickle relish 

BROCCOLI CROWN 

1 bunch fresh broccoli (about 
2 lb.) 

1 small onion, chopped (1/4 c.) 
4 Tbsp. (1/2 stick) margarine 
or butter 
4 Tbsp. flour 


1 tsp. vinegar 
1 Tbsp. chopped parsley 


Marjorie Christensen 

1 tsp. salt 
1/2 c. hot sauce 
1 c. niilk 

1/2 c. salad dressing 
1/4 c. chopped parsley 
3 eggs 


Trim outer leaves and tough ends from broccoli. Chop stems 
and flowers (should be about 4 cups). Cook in small amount of 
boiling salted water, 10 minutes or until crispy tender. Drain. 
Saute onion in margarine until soft. Stir in flour and salt. Cook 
until bubbly. Stir in milk, stirring until sauce thickens and boils, 
about 1 minute. Beat eggs slightly. Stir in about 1/2 cup hot 
sauce, quickly stir back into remaining sauce in pan. Cook, stir¬ 
ring constantly, 3 minutes. Stir in salad dressing and parsley. 
Remove from heat at this point. Fold into drained broccoli. Put 
in greased mold or casserole. Bake 350° for 30 minutes or until 
set. I put this into a ring jello mold. When turned out onto a 
plate for serving, I fill center of the mold with spiced crab 
apples. 


BAKED BEANS 


Marjorie Christensen 


2 cans B&M baked beans, 1 lb. bacon 

drained 11/2 onions, chopped 

2 cans butter beans, 1 c. catsup 

drained 1 c. brown sugar 

2 cans kidney, beans, drained 

Drain canned beans. Saute the bacon and chopped onions 
and drain away most of the grease. Mix together the beans, bacon, 
onions, catsup and brown sugar and place in casserole. Bake 
350° for 1 hour. 

Note: You may wish to divide the recipe in 1/2 for a smaller 
crowd. 
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TILLAMOOK CHEESE RAREBIT 


Mary Carlton 


2 c„ Tillamook Cheddar 1/4 tsp. dry mustard 

cheese, shredded 1/2 tsp„ paprika 

1/2 c. Budweiser beer 1 beaten egg 

1 Tbsp, butter 

Heat cheese, beer, butter and seasonings in a double boiler. 
Keep heat low and stir until smooth. Blend in egg. Stir until 
thickened. 

Serve over toast and top with slice of crisp bacon. 

MY MAMMA’S NOODLES Gerry Hysmith 

Use as many eggs as you want to, considering who and how 
many people you are going to have. 

To each egg, beaten, add salt and pepper, and 1 tablespoon water. 
Better still, use 1/2 of egg shell as measuring cup. Then with 
fork, start whipping in flour until noodles are quite stiff, the 
dough that is, roll very thin. The dough should be quite dry. If 
still a bit moist, smooth some flour on by hand. Cover and let 
dry. Roll up, and cut with a very sharp knife. Stick them in 
some good chicken broth, with a bit of chicken, like a lot, or use 
them with beef stock. Just anywhere you would like noodles - try 
these. 


BAR-B-QUE SAUCE 

1/2 c. Brook’s catsup 
1/2 c. chili sauce 
1/4 tsp. dry mustard 
1 Tbsp. Lea & Perrin’s steak 
sauce 


Karen Zintak 

1/2 c. brown sugar, packed 
1/2 tsp. salt 
1/4 tsp. pepper 
2 Tbsp. flour 


Cook until heated through, if too thick, add water. For 
chicken, make original recipe, but add: 

1 stick margarine Juice of 1 lemon 

1/2 c. chicken stock 


° 9 
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Man6 - Ann's Quiche Lorraine- 8 

Company Hamburger Casserole - 8 
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Crab-Cheese Casserole _ 8 

Crab Casserole__ 9 

Quick Lorraine_ 9 

Beef and Bean Casserofe 9 

Italian Delight_~ _ 10 

Chopped Cabbage and Hamburger_ 10 

Taco Casserole_ 10 

Enchiladas _ 10 

Sausage Casserole_ 11 

Baked Chicken_ 11 

Chicken Ala Monja _ 12 

Parmesan Chicken_ 12 

Sweet and Sour Chicken_ 12 

Chicken a la Can Can___ 13 

Chicken with Wine_ 13 

Chicken Teriyaki and Rice_ 13 

Barbecued Crab_ 13 

Crab Souffle_ 14 

Clam and Pork Loaf_ 14 

Polynesian Spareribs_ 14 

Spoonburgers_ 15 

Hungarian Pork and Sauerkraut Goulash_ 15 

Beef Stroganoff and Homemade Noodles_ 15 

Meat Loaf_ 16 

Terriyaki Marinade Steak_ 16 

Italian Meat Loaf_ 16 

Meat Loaf_ 17 

Steak Italiano_ 17 

Applesauce Meat Balls _ 17 

More_ 18 

Salisbury Steaks _ 18 


-46- 


Tillamook Co., Ore. 



































WEIMER’S 


1902 1st 

TILLAMOOK 

842-6691 

ANY EVENING BY APPOINTMENT 

FAMOUS NAME BRANDS 

• THOMASVILLE • LANE 

• ZENITH • BIGELOW (carpets) 

• WHIRLPOOL • EUREKA 

• B.P. JOHN • VIRTUE 


COMPLETE BEAUTY SERVICE 

EXPERT HAIR STYLING 
& WIG SERVICE 

SALES CLEANING STYLING 
S WIG FITTING 

MEN'S HAIR STYLING 
LOCAL RETAIL 
REDKEN CENTER 


842-6131 

DROP-INS WELCOME 


4 FLOOR8-FURNITURE & APPLIANCES 


- 


HARRIET JENSON - OWNER MANAGER 

3rd & MAIN 



TILLAMOOK COUNTY, ORE. 




































































LEWANNA F. WAUD 


THOMAS A. WAUD 

Wxuid\ fhuiexal Mome 

Phone 842-7557 

1414 THIRD STREET 
TILLAMOOK, OREGON 97141 


KlttlER tv 
INVITATION 


<s 


r AW* At 

t at a tt 


*74e f iace 

LADIES APPAREL 

211 MAIN 

TILLAMOOK, ORE. 

n EXCLUSIVE, BUT NOT EXPENSIVE" 


‘7tt.j£.Sc6itUeCt 


REAL ESTATE 


INC. 


HOMES - LAND 


406 PACIFIC AVE. 
TILLAMOOK, ORE. 97141 


BUSINESS PROPERTIES 



REALTOR® 



Bus. 368-5619, Res. 368-5690 

NENALEM LUMBER COMPANY 

LUMBER & HARDWARE 


Dale E. Stockton p.o. box 57 

MANAGER NEHALEM, OREGON 


TILLAMOOK COUNTY, ORE. 
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BREAD, ROLLS, PASTRY 


Apple Kuchen_ 19 

Sour Cream Coffee Cake_ 19 

Garlic Bread_ 20 

Pumpkin Nut Bread_ 20 

Banana Nut Bread_ 20 

Gross Mutter's Old Country Rye Bread_ 20 

Date Nut Loaf _ 21 

Tami's Pie_ 21 

Holiday Cherry Pie _ 21 

Grasshopper Pie_ 22 

Mom's Butter Pie_ 22 

Apple Pie Cake _ 22 


CAKES, COOKIES, DESSERTS 


An Easy Cake_ 

Chopped Raw Apple Cake 

One Bowl Applesauce Cake_ 

Wine Cake 

Applesauce Fruit Cake_ 

Maple Nut Cake_ 

Pistachio Cake_ 

Hawaiian Surprise _ 

Apple Cake_ 

Loaf Cake 

Graham Cracker Torte __ 

Cheese Cake 

Yum Yum Loaf_ 

Red Velvet Cake_ 

Cheese Cake_ 

Applesauce Cake_ 
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Carrot Pineapple Cake - 28 

Vanilla Wafer Cake - 29 

Lemon Cheese Cake - 29 

Aunt Minnie's Walnut Torte- 29 

Coconut Jam Squares - 30 

Chocolate Chip Oatmeal Cookies- 30 

Date Coconut Cookies - 30 

Butter Cookies - 31 

Cherry Nut Creme - 31 

Pumpkin Custard- 31 

Berry Fruit Pudding - 32 

Lemon Cake Pie - 32 

Nabisco Icebox Waffle Cream Dessert - - - - 32 

Princess Charlotte - 33 

Strawberry Jello Supreme- 33 

Graham Wafer Slice - 33 

Mincemeat - 34 

Christmas Strawberries - 34 

Deviled Angel Dessert - - --- ---- - 35 

Strawberry Bavarian - 35 

Martha Washington's Plum Pudding- 35 


CANDY, JELLY, PRESERVES 


Marshmallow Fudge - 37 

Creamy Quick Fudge - 37 

Ginger Quince Jam- 37 

Old Fashioned Pear Jam - 38 
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307 MAIN 


Phone 842-6311 


TILLAMOOK, OREGON 97141 



<Sid\ jewelry 

WATCH & JEWELRY REPAIRING 
TROPHIES & ENGRAVING 
KEEPSAKE DIAMONDS / SEIKO WATCHES 



1307 THIRD STREET TILLAMOOK. ORE. ©7141 


□ 


ERIC BODINE 
PHONE 042-2006 


g.o* <Staxx - efteaLiox 

All Type of Coast Property 



FARM LOANS 

TILLAMOOK LAND BANK 
ASSOCIATION 

LYLE SPECHT, MANAGER 
2211 Third Street 


YOUR FRIENDLY ONE-STOP SHOPPING CENTER FOR 

QUALITY MERCHANDISE 

For Tillamook County 

THE PLACE TO MEET YOUR FRIENDS WHILE IN TOWN 

JCPenney 

The values are here every day. 


2011 Third St. 


Phone 842-2333 


TILLAMOOK COUNTY, ORE. 


REPAIRS 


RENTALS 


BELL’S 

OFFICE MACHINES 

1906 3rd ST. 842-5566 

GESTETNER — A. B • DICK 
SMITH CORONA - SAXON - ROYAL - SHARP 
MINI CALCULATORS 

SALES SUPPLIES 



MEL WILLIAMS CARL HANSARD 

TILLATRONICS Inc. 

SPECIALISTS IN 

* COLOR TV 
* HOME & AUTO RADIO 
* COMMUNICATION 
EO U I PMENT 
* ANTENNAS 

2204 FOURTH STREET 

TILLAMOOK, OREGON 97141 PhONE 842-4420 



PLEASE PATRONIZE 
MERCHANTS ADVERTISED 
IN THIS BOOK 


TILLAMOOK COUNTY, ORE, 
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BEVERAGES AND MISCELLANEOUS 


Sparkling Scarlet Duck Punch - 39 

Green Mist Punch- 39 

Red Satin Punch - 39 

Gold Punch- 39 

Fiesta Punch- 39 

Tips for Making Punch - 40 

Tostada - 40 

French Dressing - 40 

Thousand Island Dressing - 41 

Broccoli Crown - 41 

Baked Beans - 41 

Tillamook Cheese Rarebit - 42 

My Mamma's Noodles - 42 

Bar-B-Que Sauce - 42 
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* * * * * 


Cookbook Publishers, Inc. are pleased to have the privilege 
of publishing this fine cookbook. 

Would you like a personalized cookbook for your own 
favorite organization? For complete information write to: 

COOKBOOK PUBLISHERS, INC. 

1129 Scott Avenue 
Kansas City, Kansas 66105 



USE THE ORDER FORMS 
FOR COOKBOOKS 



FILL IN COUPONS BELOW - CUT OUT AND MAIL 


i You may order as many copies of our Cookbook as you wish for the regular price, 

. plus 40 cents postage and packing. Mail to: 

g Marjorie Birk 1 

1 P.O. Box 201 I 

t Bay City, Oregon 97107 i 

) Please mail_copies of your Cookbook ____each, plus 40 cents I 

| postage and packing. I 

| Mai! books to: 

I Name __________ I 

Address___ [ 

I ~ I 

City, State, Zip_______ 


You may order as many copies of our Cookbook as you wish for the regular price, 
plus 40 cents postage and packing. Mail to: 

Marjorie Birk 
P.O. Box 201 
Bay City, Oregon 97107 

Please mail_copies of your Cookbook @ __each, plus 40 cents 

postage and packing. 

MaiI books to: 

Name . ____ t 

Address_ _ ________ 


City, State, Zip 













Our Company has published millions of personalized cookbooks for every kind of 
organization from every state in the union. 

WE CAN DO THE SAME FOR YOU 

Your book is COMPLETELY YOURS because the name of your community will 
appear where it says Blankville, Mo. above and the name of your organization 
where it says Old Timers Club. 

The name of every person who submits a recipe is printed right with the recipe. 

YOUR ROOKS ARE SELF FINANCING 

(60 DAYS AFTER SHIPMENT TO PAY - NO INTEREST OR HANDLING) 

You figure the exact cost of your books from our Price Chart, Costs are figured 
on the number of recipes you want printed and the number of books you want 
to order. 


(PLEASE TURN THE PAGE) 



Included "FREE” Are -- 

1. Beautiful, super expensive, four-color process, washable standard covers. 

2. Beautiful, super expensive, four-color process, standard divider pages. 

3. Material of special interest on backs of divider pages. 

4. Personalized Expression of Appreciation. 

5. Names of your officers and members. 

6. One photograph of your choice. 

7. Compiling and printing of recipe index. 

8. Assembling and binding of books with full length plastic ring binders 
which allow book to lie flat while in use. 

9. “Write Extra Recipes Here“ page in each section. 

10. A coupon page to help you sell books. 

11. Free shipping (we pay freight). 

12. Free credit for 60 days -- no interest or handling charges. 

IT’S FUN - IT’S EASY - IT'S PROFITABLE 

ALL YOU HAVE TO DO IS FURNISH RECIPES AND WE PROVIDE 

FREE FORM LETTERS AND BLANKS TO HELP YOU WITH THAT. 


Send for free information today 


Please send complete free information on compiling a personalized 
cookbook for my organization, The name of my organization is: 


COOKBOOK PUBLISHERS, INC. 
1129 Scott Avenue 
I P. O. Box 5068 
| Kansas City, Kansas 66119 

I Gentlemen: 



1 (If a church organization include name & denomination of church) I 

I Please send information to: 

I Name __ ____ J 

Address_ * 

I City_____State___ g 

Zip Code_ 1 

* I understand that sending for this information does not obligate 

• me in any way. c I 

i___ j 













Come tost# our wines... 



Me/iafem tfkw C Z Vine Co 

For delightful wines made from the juice of sun ripened fruit grown in the prime 
regions of the Pacific Northwest. Located on Highway 53 between Nehalem and 
Wheeler, Oregon. 

TOURS AND TASTING ROOM OPEN 12 to 6 DAILY 


Call 368-5009 or 368-5300 for private group or organization tours. 


MOHLER CO-OP STORE 

GROCERIES - HAY - GRAIN - FEED 
GAS - OIL 


Phone 368-5791 























FOR THE FINEST IN DAIRY PRODUCTS 
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